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‘To the families, we cannot 
know your grief, but we can 
walk with you at every stage. 
We can and we will surround 
you with aroha, love, 
manaakitanga, kindness 
and all that makes us, us 9 

Prime Minister Jacinda Ardern, 
March 19, 2019 
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A show of support 

New Zealand Woman's 
Weekly will donate 50 
cents from the sale of 
every retail copy of this 
issue to charity. Those 
funds will go to three 
charities supporting the 
victims of the Christchurch 
shooting - LaunchGood, 
Givealittle and The 
Christchurch Foundation. 
To make a further 
donation, see page 13. 
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FROM THE EDITOR 



Last Thursday night I had 
dinner with two of my closest 
friends. One of them had 
recently come back from a trip 
to Thailand with her parents to 
revisit a refugee camp, not far 
from the Cambodian border, 
where she was born and spent 
the first year of her life. 

It was an emotional 
conversation as she shared 
some of the stories her 
parents had told her, including 
glimpses of the horrors they 
endured to get to the camp, 
as well as their moment of 
true joy when a Red Cross 
worker told them there was 
space for them on a flight 
heading to New Zealand. 

They arrived here with just the 
clothes on their backs, but were 
given shelter, medical check¬ 
ups, clothes to wear, English 
classes and lessons in Kiwi 
culture to ease them into their 
new lives. And thanks to the 
opportunity New Zealand gave 
them, plus their incredible work 
ethic, the entire family has found 
success here and contributed 
so much to our community. 

I went to bed that night 
feeling so proud. Proud of 
everything they had overcome, 
but also so proud to be a 
New Zealander. Proud to live 
in a country that provides a 
safe haven to those who so 
desperately need it. 

The very next night - like all 
of New Zealand — sleep was 
near-on impossible to catch. I 
tossed and turned, my mind 
swimming with thoughts of 
Christchurch, at the very idea 
that a coward would try to shake 
the foundations of who we really 
are and what makes us, us: our 
diverse multicultural society. 

Our kindness. Our generosity. 

But that's all I'll say of him. 

We won't be dwelling on him 
or even allowing him a name 
here. Instead, we will talk about 
the victims, the heroes, the 



outpouring of love and 

generosity from Kiwis as our 
communities rally to support 
one another. 

A truly horrific event has 
taken place - the magnitude 
of which we are still coming 
to terms with - but there are 
so many stories, actions, and 
gestures of hope and light to 
combat the darkness. 

We'll name and celebrate as 
many of those people as we 
possibly can in this issue and 
in the upcoming weeks. We'll 
celebrate what it means to be 
a New Zealander. We know that 
we haven't always got it right- 
and those can be confronting 
conversations to have - but 
this isn't New Zealand and this 
can t be our country. 

I d never visited a mosque 
before this week - I'm now just 
sorry it took me so long. But 
what I saw there will stay in my 
mind forever: so many of us of 
different ages, genders, races 
and religions, all standing 
together to share whatever 
we could, be it flowers, cards, 
words, hugs or just tears. 

Sleep still isn't coming so 
easily, but more than 
ever I'm so proud to 
be a New Zealander. ^ 

Our love will win. / 
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everyone from school students 
to gang members, through to 
strangers joining forces to stand 
guard outside mosques during 
prayers, New Zealanders from 
all backgrounds have rallied 
around to show support for 
our Muslim community. 

Hundreds of thousands of 
people around the country have 
attended vigils, lighting candles 
and saying prayers for those 
who lost their lives. They've laid 
flowers outside mosques, 


I t truly was, as Prime Minister 
Jacinda Ardern says, the 
darkest of New Zealand's days. 
But the country's response 
to the terror attacks on two 
Christchurch mosques, that 
claimed 50 lives, has shone a light 
on the compassion and kindness 
of Kiwis, and our determination 
that our country should be a 
peaceful, safe nation for people 
of all races and religions. 

From emotional and spine- 
tingling haka performances by 


OUR NATION MOURNS 


THEY ARE 


Kindred Kiwis 
come together 


AROHANUI CHRISTCHURCH, WE 
EMBRACE LOVE IN THE FACE OF HATE 
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supplied home-cooked 
meals to families and offered 
to accompany anyone who 
doesn't feel safe in public. 

In Auckland, the Tongan 
Pulela'a Methodist Church in 
New Lynn paid its respects 
by taking its brass band to play 
outside Imran Reza Mosque. 
Students and staff at Orewa 
College, north of the city, 


showed their support by 
standing together to form a 
giant heart and spell out the 
words "kia kaha" - stay strong. 

Muslims have spoken of 
being approached by strangers 
in the street or at their places of 
work and offered condolences 
and hugs. 

And as the Weekly went to 
print, more than $10 million had 


been raised for victims of the 
attacks and their families. 

The whole nation was in 
shock after the Australia-born 
gunman, who the Weekly will 
not name, went to the Al Noor 
Mosque in Christchurch at 
1.40pm on Friday, March 15- 
when it was packed for Friday 
prayers - and opened fire on 
innocent people, killing 42. 

He then drove to the Linwood 
Masjid Mosque, where he killed 
a further seven people. Another 
person died in hospital. More 
than 40 people were injured, 
many critically. 

It appears that the second 
attack was cut short when a 
worshipper, Abdul Aziz, hurled 
an Eftpos machine at the 
gunman, then picked up a gun 
discarded by the attacker and 
threw it at the windscreen of his 
car. The attacker then drove off 
and shortly afterwards was 
apprehended by police. 

Around two hours later, a 
visibly shocked Jacinda gave the 
first of many briefings about 
the attack, which has turned out 
to be the worst mass shooting 
in New Zealand's history and 
the eighth worst in the world. 

"Many of those who will have 
been directly affected by this 
shooting may be migrants to 
New Zealand, they may even 
be refugees here. They have 
chosen to make New Zealand 




their home, and it is their 
home," the Prime Minister said. 

"They are us. The person who 
has perpetuated this violence 
against us is not." 

Many of those who died had 
come to New Zealand in search 
of a better life. They included 
Khaled Mustafa (45) and his 
son Hamza (16), who had fled 
war-torn Syria and arrived in 
New Zealand just a few months 
ago. Khaled's younger son 
Zaid (13) was injured. 

A spokesman for Syrian 
Solidarity New Zealand said the 
father and son had survived 
the bloodshed in Syria and 
arrived in the "safe haven" of 
New Zealand only to be "killed 
in the most atrocious way". 

Abdelfattah Qasem (60) came 
to New Zealand from Palestine 
after the first Gulf War, wanting 
a safer place for his children. 

An IT specialist, he was looking 
forward to the impending 














FROM MUSLIM WOMEN COME 
THANK YOUS AND A PLEA 


W ith flowers spilling 
over footpaths 
outside mosques 
and vigils continuing for a 
second week throughout the 
country, New Zealand's Muslim 
women are urging Kiwis to 
embrace people of all beliefs 
in the wake of the tragedy. 

The outpouring of affection 
continues to flow into the 
grieving Muslim community. 

Close to Christchurch Hospital, 
a sea of flowers lies at the base 
of the wall beside the Botanic 
Gardens' Peacock Fountain, and 
footpaths and fences outside 
mosques throughout the country 
are festooned with flowers, cards 
and notes expressing the public's 
sadness over the brutal attack. 

The support at such a bleak 
time is heartening, says Islamic 


Women's Council of New 
Zealand spokeswoman 
Anjum Rahman. 

"It's amazing. It's needed 
and it's very much appreciated. 
It has sustained our community, 
and given us strength and 
comfort,"she tells the Weekly. 

"Everyone in our community 
is pulling together. They're 
providing the support that 
is needed in Christchurch 
at their local mosques, ready 
to greet visitors and accept 
people's expressions of 
solidarity and support. 

It's just been nonstop." 

But if people want to help, 
Anjum (52) says they need to 
start looking long-term, and 
standing up to comments 
that drive a wedge between 
the Muslim community 


and everyone else. 

"They now need to start 
asking some hard questions 
about the kinds of rhetoric 
and commentaries that we 
see on social media and 
other platforms. 

"They also need to think 
about how they're going to 
act to bring communities 
together to increase that 
sense of everybody belonging 
in this country without having 
to be all one way; that we are 


allowed to be different and 
varied in all of our beautiful 
ways, and to be loved, valued 
and accepted as we are." 

She also urges people to not 
let harmful speech and actions 
go unchecked. 

"People need to stand up 
and be brave, and challenge, 
safely, wherever they can, 
when they hear or see 
harmful rhetoric." 


Anjum says the support 
has given her community 
strength and comfort. 
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birth of his first grandchild. 

Heart doctor Amjad Hamid 
(57) also came here from 
Palestine in search of a better 
future. A New Zealand resident 
for more than 20 years, he 
worked in both Christchurch and 
Hawera. His colleagues have 
praised his hard work, sense of 


humour and compassion. 

Abdukadir Elmi (78) survived 
the civil war in Somalia and 
became a "giant" in the Garden 
City's Muslim community. He 
was loved for his generosity and 
fundraising efforts, according 
to a moving Facebook post 
by his son Said. 


The victims were fathers, 
mothers, sons, daughters, 
grandparents, husbands and 
wives. One, Ramiz Arifbhai 
Vora (28), became a dad for the 
very first time to a baby girl 
the week before the attack. 

Several children were killed, 
including Cashmere High 



School students Hamza and 
Sayyad Milne (14). The youngest 
victim was Somalian Mucaad 
Ibrahim, born in Christchurch. 

He was just three years old. 

As the Weekly went to print, 
NZ police were yet to release 
a list formally naming those who 
lost their lives. But what we do 
know is that as well as those 
born in New Zealand, the 
slain worshippers came from 
a myriad of countries such as 
Afghanistan, Syria, Bangladesh, 
Egypt, India, Pakistan, the 
United Arab Emirates, 

Somalia, Indonesia, Fiji, 

Jordan, Palestine and Kuwait. 

They were university lecturers; 
students; IT specialists; a trainee 
pilot; a farmhand; shop staff; 

A s Jacinda Ardern 
wrapped her arms 
around Wellington's 
Naima Abdi, tears fell down 
the young Somalia-born 
mother's face. 

Still shocked and grieving 
from the tragedy that had beset 
Christchurch just 48 hours 
earlier, the mum of three boys 
was intent on making everyone 
who visited Kilbirnie Mosque 
that day feel welcome. 

As visitors filed into the 
forecourt to add bouquets 
to floral tributes carpeting the 
steps of the house of worship 
in remembrance of the victims 
of the Christchurch terror 
attack, Naima found herself 
giving a warm greeting to our 
country's leader. 

Adorned in a black headscarf, 
new mum Jacinda embraced 
the 30-year-old as she passed 
through the gates with her 
partner, Clarke Gayford, on the 
Sunday afternoon following 
the March 15 tragedy. 

"That was quite an emotional 
time," says Naima. "I needed 
that as much as she did." 

Naima, who arrived in New 
Zealand 11 years ago under a 
partnership visa with her former 
husband, tells the Weekly that 
as the pair hugged tightly, 
Jacinda offered words of 
comfort that gave hope in 
the darkest of days. 
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Naima greets 
Jacinda and (below) 
Dame Patsy at 
Kilbirnie Mosque. 


a welder; retirees; a chartered 
accountant; designers; software, 
civil and mechanical engineers; 
a water desalination worker, 
and business owners. Their 
faith was a huge part of their 
lives and many of them rarely 
missed Friday prayers. 

Reports have emerged of 
people who put their lives 
on the line to try and stop 
the attacker, only to tragically 
pay the ultimate price. They 
include Hati Mohemmed Daoud 
Nabi (71), who tried to shield 
another person at the Al Noor 
Mosque. He had opened the 
door to the gunman and told 
him, "Hello brother, welcome." 
They were his last words. 

Husna Ahmed (44) led several 


"She said, 'We'll get through 
this together.'" 

Reeling from the shock of 
losing three people from the 
close-knit Somali community, 
including the youngest fatality 
Mucaad Ibrahim (3), Naima 
confesses she had to summon 
all her courage to leave her 
house and volunteer that day. 

"At first it was quite shocking, 
it didn't look real," she recalls 
of the horror that unfolded 
in Christchurch. 

"The whole of Saturday, I was 
in shock and tears. I didn't leave 
my house. Then on Sunday, I 
managed to gather courage 
and thought, 'I have to be 
there. I have to show my 
support to my community.'" 

Described by visitors to the 
mosque as bringing a heartfelt 
welcome to everyone, Naima 
is still moved to tears thinking 
about the love shown to the 
grieving Islamic community 
that day. 

"Every person who came 
along was crying. Every time 
I saw a new face, there were 
tears. I got a million hugs and 
shed a million tears." 

She says it was her job to 
make sure the people coming 
to honour the near 100 men, 
women and children who 
were killed or wounded in the 
massacre at the two mosques 
were able to feel free to express 


children to safety but was 
killed when she went back into 
the Al Noor Mosque to find 
her wheelchair-bound husband 
Farid. Naeem Rashid (40s) 
rushed the attacker and tried 
to take the gun from him, but 
was fatally shot. His son Talha 
(21) also died. 

The perpetrator, who police 
believe had a third place 
he planned to attack, was 
stopped by two officers who, 
coincidentally, had been at a 
training session on howto deal 
with armed offenders. When 
they heard there was a shooter 
on the loose, they headed out 
to find him, trying to anticipate 
where he might go. 

The officers' boss, Senior —^ 


their support. "Some people 
felt uncomfortable and 
unwelcome or guilty. I was at 
the door telling them, 'Don't be 
shy or ashamed - it's not your 
fault. You are welcome.' 

"The Prime Minister 
happened to be one of the 
guests and she felt the pain 
too, and embraced me." 

Naima also greeted the 
Governor-General, Dame Patsy 
Reddy, with the pair hugging 
and smiling, before the Queen's 
representative laid flowers on 
the steps, taking a moment 
to honour those who'd lost 
their lives. 

Since writing about the 
encounter with Jacinda on 
social media, Naima has been 
showered with supportive 
comments, including one that 
read, "It is a privilege to have 
someone with your grace 
and acceptance living in 
our country. You are us." 

Even so, she remains 
concerned at undercurrents 
of racism she faces in everyday 
life and would like to see these 
challenged by everyone who is 
standing with her community in 
the wake of the attacks. 

"Racism is there. It happens 
a lot of the time, especially if 
you're a Muslim woman. We are 
distinct from everyone else and 
it really affects us emotionally. 

"People should acknowledge 


After facing such a grim time 
filled with heartache and loss, 
Naima, who has volunteered 
for the ChangeMakers Refugee 
Forum, which helps refugee 
families integrate into 
communities, was invited to 
the first sitting of Parliament 
since the terror attack to 
witness the House opening 
for the first time with a 
Muslim prayer. 

Adding how much she 
appreciates her adopted home 
and the vibrant Wellington 
community, Naima's wish for 
the future is filled with peace. 

"I am a proud New Zealander. 
There is nowhere else I would 
call home and feel safe than 
New Zealand." H 


we are human too," 

Yet Naima, who hopes to one 
day go to university, says there 
is goodness in so many Kiwis. 
"People see the Prime Minister, 
but there are kind gestures from 
all New Zealanders." 

These have ranged from 
getting free coffees at her local 
cafe to having the fee waived at 
a medical centre. 
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N egeen Sanaei spent 
little time at home in 
the first few days after 
the Christchurch attack as she 
worked to support families 
of victims. 

As part of the organising 
committee set up to help 
victims and their families, 
Negeen was instead dealing 
with the massive logistical task 
of finding accommodation 
and transport for the influx of 
supporters and family members 
arriving in the city. 

"I've probably been home 
for about 10 hours in the last 
three days," the 27-year-old 
hairdresser and social work 
student says. 

Negeen has been liaising 
with flight staff, taxi services 
and private operators - many 
who have offered their services 
free - to co-ordinate airport 
pick-ups and drop-offs, or drive 
mourners to the hospital, 


cemetery or to mosques; and 
with anyone who could provide 
a spare bed or room. 

"Finding accommodation 
has been quite difficult," she 
tells. "There have been people 
coming from all over the world, 
wanting to offer their support, 
who just got on the next flight 
here, with no point of contact, 
no family, no accommodation. 
They just want to be here and 
be present." 

The Afghani community 
opened its mosque in 
Bishopdale and the Sikh Temple 
was also been made available. 

"The biggest thing is making 
sure people know they're 
supported and that they are 
safe. Being safe is a big concern. 
There's a lot of families crowded 
into homes because they don't 
want to be on their own." 

Negeen has also been 
working closely with Riccarton's 
My Fathers Barbers, collecting 


donations of basic items such 
as water, petrol vouchers, 
sanitary items and toiletries, 
and also looking to set up a 
food parcel distribution centre 
at the City Mission in the 
coming weeks. 

Negeen - of the Baha'i faith 
and whose family is from Iran - 
had little interaction with the 
Muslim community before the 
tragic events and has been 
deeply affected by the "warm 
hearts" of the grieving families. 

"It has been pretty emotional, 
just hearing their stories," she 
tells. "This has been a first-time 
experience for me and every 
single person has been 
absolutely lovely - they are 
just beautiful people. 

"They just want to know 
what's going on - and they 
deserve that - and they want 
practical assistance. I have 
spoken to a family who have 
been affected directly and I 


imagine they are still in shock, 
but they have so much love 
pouring out of them, despite 
going through so much 
themselves. And they are just so 
grateful - it's amazing." 

The greatest need once the 
burials have been held will be 
ongoing support from both 
the wider community and from 
trauma specialists, she says. 
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OUR NATION MOURNS 



Sergeant Pete Stills, said 
they spotted a suspicious car 
weaving through traffic with its 
hazard lights on, confirmed the 
registration and rammed the 
vehicle off the road. The armed 
officers then dragged him out 
of the car, which they could see 
contained explosives, and 
arrested him. Just 21 minutes 
had passed since the first 111 
call was made. 

Pete has praised the men for 
being calm and collected, and 
says it was lucky two officers 
with many years of service and 
experience between them were 
there. He also revealed to the 
NZ Herald that one of the 
officers phoned him to let him 
know they'd damaged the 
police car. Pete had earlier told 
staff not to wreck any more cars 
after another had been 
damaged earlier that week. 

The Prime Minister is full of 
praise, not only for the officers 
who arrested the attacker, but 
also all the Christchurch police 
who dealt with the emergency. 
She paid tribute to the medical 
and ambulance staff for their 
care and professionalism, saying, 
"We are proud of your work and 
incredibly grateful for it." 

And in an address she gave 
to Parliament four days after the 
attack, she not only reiterated 
an earlier announcement by 
Attorney General David Parker 
that New Zealand would move 
quickly to ban semi-automatic 
rifles, but said that we need to 
do more to confront racism, 
violence and extremism in this 
country, and "close the door 
on all of those who espouse 
hate and fear. 

"Yes, the person who 
committed these acts was not 
from here. He was not raised 
here. He did not find his 
ideology here, but that is 
not to say that those very 
same views do not live here." 

While "the outpouring of love 
and empathy" in the form of 
flowers and tributes is lovely, 
New Zealand now has to make 
sure everyone in this country 
feels safe, Jacinda said. 

"We wish for every member 
of our communities to also feel 
safe. Safety means being free 


from the fear of violence. But it 
means being free from the fear 
of those sentiments of racism 
and hate that create a place 
where violence can flourish. 

"And every single one of us 
has the power to change that." 

Muslim leaders have spoken 
of their gratitude for the support, 


and agreed that the next step 
forward is for everyone to stand 
up to racism and extremist ideas. 

Bashir Khan, the national 
president of the Ahmadiyya 
Muslim Community, says, 

"We have been inundated with 
messages of love and support from 
Members of Parliament, dignitaries, 


the media, Christians, Jews and 
people from all backgrounds. 

At such times, it is important to 
stay united. 

"Though as Muslims we 
naturally felt somewhat 
threatened, we also understand 
such individuals or groups 
[referring to the attacker] 



BIANCA TELLS THE OUTPOURING 
OF LOVE IS JUST WHAT'S NEEDED 


A s the heartbreaking 

events in Christchurch 
unfolded, Bianca 
Lindstrom was on the phone 
to her daughter in Australia. 

Bianca could hear the sirens 
of police and other emergency 
vehicles racing to the mosques 
as she drove home from her job 
at the University of Canterbury. 

She called her daughter, who 
relayed back what she could see 
on social media to her mum. 

"I'm Australian. I have often 
said to members of my family if 
anything happens come and 
stay in Christchurch, it's safe. 
There was just this sense that 
this was something bigger. 

It felt a bit like 9/11, that kind of 
feeling you had on that day that 


something was really wrong." 

Bianca (45) is one of hundreds 
of locals who pulled together 
to set up an emergency crisis 
centre at Hagley Community 
College, a short walk from the 
hospital through the park, to 
help victims of the killings and 
their families. 

"We have a crew transporting 
people and organising petrol 
vouchers; we have people 
organising accommodation for 
people from around NZ and 
from other parts of the world; 
there are people helping with 
taking families to and from the 
funerals; we have a women's 
support group; we have people 
organising the food drop offs 
for families; translators..." 


-^ 

Teams from the Red Cross, 

Civil Defence and police, and 
mental health professionals had 
been working alongside them. 

Bianca had been at the centre 
since Saturday, when she sat 
with a family whose husband 
was missing. They have since 
found out he died at the Al 
Noor Mosque and when the 
Weekly spoke to Bianca, they 
were arranging his burial. 

"They were a beautiful young 
family from India, so I had a sort 
of a bond with them. Finding out 
he had died was really hard." 

She said while there was still 
a sense of disbelief that such a 
violent act could happen here, 
there had been overwhelming 
support for the Muslim 
community, with people wanting 
to do all they could to help. 

"There has been an out¬ 
pouring of kindness. Z Petrol 
station just donated gift cards 
and pressie cards worth over 
$3000; one local business has 
opened their new B&B business 
to house 70 people; people have 
been donating toys and cash, 
their cars; motels have offered 
rooms; ACC have offered grants 
for families affected..." 

For those wanting to donate, 
Bianca suggests contributing to 
an official fundraising campaign 
such as United for Christchurch 
Mosque Shootings, through 
LaunchGood, which will allow 
the community to help those 
families most in need. 

"On Friday night I felt 
defeated, disheartened, and 
incredibly sad. Today, my faith 
in people and the human race 
has been restored. There is so 
much love and kindness in New 
Zealand and I'm proud of the 
people here. Everyone just wants 
to give. It all makes a difference, 
it is so appreciated." ■ 

___r 







OUR NATION MOURNS 


I t's a role she never, ever 
wanted to take on. But as 
New Zealand navigates its 
grief, Prime Minister Jacinda 
Ardern has led with compassion 
and dignity, setting the tone 
for how the rest of the country 
has dealt with the tragedy. 

From the moment she first 
addressed the nation at a press 


conference less than three hours 
after the gunman stormed the 
Al Noor Mosque, she has 
remained calm and composed, 
despite her distress. She didn't 
launch into a political rant, but 
nor did she mince words when 
condemning the perpetrator. 

She immediately described 
the shooting as a terrorist attack 


and promised our diversity, 
kindness and compassion 
would not be shaken. 

Jacinda has shown a 
combination of "solace and 
steel", according to one 
media commentator. When 
an Australian MP blamed 
the violence on our policies 
towards Muslim immigration, 
she bluntly labelled his 
words "a disgrace", and she 
nas challenged social media 
companies about the role 
ive-streaming played. 

When US President 
Donald Trump - who has 
tried to ban Muslims from 
entering his country-called 
to ask what support the US 
could offer New Zealand, 
she pointedly told him, 
"Sympathy and love for all 
Muslim communities." 

Jacinda (38) was quick 
to discuss gun reform too, 
announcing the government 
would take steps to ban 
semi-automatic rifles. And 
she has set a precedent by 
vowing that New Zealand 
will not give the man the 
infamy he sought by 
committing such an act. 

"You will never hear me 
mention his name. He may 
have sought notoriety, but 
we in New Zealand will 
give him nothing. Not 
even his name." 

But what we will probably 
remember most from these 
days is our Prime Minister's 
empathy and compassion for 
the Muslim community. She 
has shown her respect by 
wearing a hijab (headscarf) 
during meetings with Muslims 
and, with sorrow etched on her 
face, shown genuine empathy 


as she's held grief-stricken 
mourners and offered quiet 
words of comfort. 

Meanwhile, her heartfelt 
speeches have helped to hold 
a wounded nation together. 

"Our hearts are heavy but 
our spirit is strong," she said 
in her parliamentary address, 
reminding the country, 

"We are one, they are us." 

Jacinda has been praised 
both at home and overseas 
for the way she has handled 
events since March 15. 

TV newsreader Eric Young 
tweeted, "Can we just 
acknowledge with open 
hearts and clear heads that 
@jacindaardern has done an 
extraordinary job representing 
our nation, our pain and our 
resolve. I wish with everything 
in my heart she hadn't had to, 
but I am proud that she did." 

Overseas, Australian 
journalist Peter FitzSimons 
described her as inspiring. 
"Australia thought her poise, 
her steely resolve and most 
importantly her language 
of inclusiveness and diversity 
was admirable." 

US political candidate 
Qasim Rashid highlighted 
her decision to wear a hijab, 
saying, "What a powerful 
example of compassion 
and leadership." 

Social media users, mainly 
on Twitter, have joined the 
chorus of commendation, 
saying, "That's not a token 
gesture from a politician. That's 
an honest-to-goodness caring 
hug." And from a British 
poster, this: "The world would 
be a wonderful place if we all 
had leaders like her who 
genuinely care." I 
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do not represent New 
Zealand's community or values, 
just as the so-called Muslim 
extremists do not represent the 
vast majority of Muslims. We just 
need to ensure that we stand 
united against all forms of 
extremism as a country." 

In Tauranga, Saima Anis, a 
Muslim woman of Pakistani 
descent who was born in the 
UK, felt compelled to write an 


open letter to express her 
gratitude to the people of 
New Zealand who have let 
them know "we are not alone, 
that we are not different, that 
we are them." 

In her heartfelt letter, Saima 
wrote that she feels proud to 
be part of a country "where 
people are foremost humans, 
who gathered strong and fierce 
around a minority group just 


offering love and support. 

"I have never felt such 
openness and warmth from 
people as I have felt from 
people in this country, starting 
from the admirable words and 
actions of a great Prime Minister 
to the many people who gave 
their time, money and support 
to us in our time of need. 

"The only thing that I can say 
now is that out of this tragedy, 


the strongest feeling that has 
surfaced is a feeling of love, 
acceptance and strength as 
people unite against hatred in 
this hour. It certainly killed the 
purpose for which this vile act 
was committed. 

"Instead of us being divided, 
we stand together in this time 
of darkness." 

Donna Fleming, Lynley 
Ward and Julie Jacobson 
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HOLD FAST 
TO YOUR HOPE 
YOU ARE AN 
INSPIRATION, 
THEY SAY 


T hey may be all the way 
on the other side of the 
world, but when news 
broke of the horrors occurring 
here, New Zealand became 
the focus of the royal family's 
thoughts and prayers. 

Statements reflecting their 
grief and sadness were quickly 
issued by Her Majesty, her son 
Prince Charles and grandsons, 
Princes William and Harry. 

Then, on Tuesday afternoon, 
the Duke and Duchess of Sussex 
also made a joint appearance at 
New Zealand House in London 
to pay tribute to the victims. 

Meghan (37) surprised many 
as she was not expected to be 
seen on any more official public 
engagements as she begins 
her maternity leave. The pair 
were greeted by our High 
Commissioner to the UK, Sir 
Jerry Mateparae (64), before 
placing bouquets among a 
growing pile of tributes and 
signing the book of condolence, 
with Harry signing off their 
message "Arohanui". 

The Queen (92), who made 
her first visit to our shores in 
1953 and charmed us all with 
a dashing Prince Philip by her 
side, released a statement hours 
after the attack. In her letter, 
sent to Governor-General 
Patsy Reddy (64), she stated, 
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OUR NATION MOURNS 


grasp the degree of admiration 
- indeed awe - with which 
you are regarded by the rest 
of the world. Courage and 
understated determination have 
always been the hallmark of 
New Zealanders, of Cantabrians. 
These things the world has 
long known. But to see them 
so starkly demonstrated over 
these terrible, painful months 
has been humbling. Put simply, 
you are an inspiration." 

In 2015, while on his first tour 
here, Harry said he'd been 
eager to visit New Zealand after 
hearing everything his brother 
and sister-in-law had raved 
about. He'd been determined 
to include a visit to Christchurch 
and asked for there to be as 
many chances as possible to 
meet members of the public. 

He constantly ran overtime, 
talking to as many wellwishers 
as he could. He spoke of how 
he loved seeing the community 
coming together to support 
one another, something he said 
was increasingly rare since the 
rise of social media. "Everyone 
seems to be more connected 
with the world than with their 
own community," he lamented. 
"Community comes first." 

His father, Prince Charles 
(70), also issued an emotional 


statement in the hours after the 
attack, saying, "Both my wife and 
I were utterly horrified to hear of 
the most barbaric attacks on two 
mosques in Christchurch. It is 
beyond belief that so many should 
have been killed and injured at 
their place of worship, and our 
most special and heartfelt 
sympathy goes out to all the 
families and loved ones of 
those who have lost their lives. 

"This appalling atrocity is an 
assault on all of us who cherish 
religious freedom, tolerance, 
compassion and community. I 
know that the people of New 
Zealand will never allow hate 
and division to triumph over 
these things they hold dear." 

Prince Charles has made 
numerous visits to our shores, 
including several in recent years 
with his wife Camilla (71), letting 
his love of environmental issues 
be a motivator for how he spends 
his time here. 

This week, the royals all finished 
their statements with messages 
of hope, with the Cambridges 
and Sussexes, in particular, writing, 

"We know that from this 
devastation and deep mourning, 
the people of New Zealand will 
unite to show that such evil can 
never defeat compassion and 
tolerance. Kia kaha." 


ROYALS IN AOTEAROA 


"I have been deeply 
saddened by the appalling 
events in Christchurch today. 
Prince Philip and I send our 
condolences to the families 
and friends of those who have 
lost their lives." 

She also paid tribute to 
the emergency services and 
volunteers providing support 
before signing off with, "At 
this tragic time, my thoughts 
and prayers are with all 
New Zealanders." 

William (36) and Harry (34), 
alongside their wives, released 
a joint statement, expressing 
their shock and deep hurt 
while fondly remembering 
their visits to Aotearoa. 

"We have all been fortunate 
to spend time in Christchurch 
and have felt the warm, open- 
hearted and generous spirit 
that is core to its remarkable 
people," they wrote. 

"This senseless attack is 
an affront to the people of 
Christchurch and New Zealand, 
and the broader Muslim 
community. It is a horrifying 
assault on a way of life that 
embodies decency, community 
and friendship." 

William first won our hearts 
while playing with a buzzy bee 
as an infant on the lawns of 
Parliament, returning to our 


Harry and Meghan greet Sir Jerry 
(above) before laying flowers at 
New Zealand House in London. 


shores as an adult in 2005. 

He's come back several times 
since too, with one of his most 
poignant trips in March 2011 
when he represented his 
grandmother at a memorial 
service in the Garden City after 
its devastating earthquakes. 

He delivered a heartfelt 
speech, saying, "My grand¬ 
mother once said that grief is 
the price we pay for love. Here, 
today, we love and we grieve." 

While passing on messages 
from the royal family, he stopped 
to say he had his own personal 
message - one that seems 
just as relevant today. 

"It is a message about 
strength through kindness, 
about fortitude," he said. 

" For you who are so close 
to these events, and who have 
lost so much, it must be hard to 


Clockwise from left: The Queen and 
Prince Philip in Auckland during the 
coronation world tour in 1953; Harry 
and Meghan in Rotorua on their first 
tour as a married couple in 2018; and 
Catherine, Duchess of Cambridge 
and William introduce Prince George 
to New Zealand in 2014. 
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S o how can we help? 

Kiwis have already 
responded with 
overwhelming kindness, 
compassion and generosity 
in the wake of the attack 
but, in the weeks to come, 
the Muslim community, 
Christchurch and New Zealand 
as a whole will continue to 
need a helping hand. 

There are plenty of ways 
you can help out, ranging 
from monetary donations 
through to small but helpful 
and symbolic ways of showing 
your support. 


DONATIONS 


* Proceeds from The New 
Zealand Islamic Information 
Centre's crowd-funding page 
will go towards helping victims 


with their immediate, short¬ 
term needs. Visit the website at 
launchgood.com/christchurch. 

• The New Zealand Council 
of Victim Support Groups has 
also set up a crowd-funding 
campaign on Givealittle. 

The link for the page is: 
givealittle.co.nz/cause/ 
christchurch-shooting-victims- 
fund. All donations received 
at this page will provide 
support and resources for 
people affected by the 
Christchurch shootings. 


FOOD 


• Cantabrians can also donate 
to the Christchurch Mosque 
Support Halal Food Drop. 
Please keep in mind that if 
you're donating food items 
containing meat, it must be 


halal - Islam places a great 
deal of importance on the way 
an animal's life ends and any 
meat intended for human 
consumption needs to have 
been prepared in accordance 
with Islamic beliefs. Look for 
a label on food or visit a 
dedicated halal butchery. 

• It's also worth noting that 
most Muslims don't consume 
pork or alcohol. 

• Please pack food well and 
in containers/bags that you 
are comfortable giving away. 
Food can be dropped off at 
Theos Fisheries, 82 Riccarton 
Rd, Christchurch. 


REMEMBRANCE 


• Many vigils have already 
taken place for victims of 
the attack, but plenty more 


remembrance services will 
be held in the future. Keep an 
eye on community Facebook 
pages and newspapers to see 
what's going on in your area. 

• A day of national mourning 
will be held. The date had not 
been announced at press time. 

• There are many books of 
condolence throughout the 
country, located in community 
centres, churches and libraries. 

• The folks at Sending Love, 
who usually send Christmas 
cards to those who otherwise 
might not receive any, have 
opened their Post Office 
box so people can send 
cards to the families of the 
victims in Christchurch. 

The address is PO Box 
90701, Victoria Street West, 
Auckland 1142. 
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Sharing the 
love: People in 
Christchurch 
comfort each 
other in the 
wake of 
the killings. 


• The actions of frontline police 
and medical professionals have 
been nothing short of heroic. 
Support first responders and 
those still working to ensure 
the safety of Kiwis. From 
delivering boxes filled with 
home baking, coffee runs and 
donations to organisations such 
as St John ambulance services, 
think of those who are still on 
the job and how you can help 
them keep working. 

• Are you a knitter? Barista? 
Babysitter? Whatever special 
skill you might have, consider 
offering your time and 
expertise to Muslim and 
Islamic community groups 
or similar organisations 
throughout the country. 

• Offer support to your local 
Muslim community-from 
offering to accompany people 
to the supermarket if they're 
feeling a little vulnerable, 
through to popping into 
businesses where those of the 
Muslim faith work. A simple 
post on a community social 
media page is a good place to 
start, or visit Collaborate for 
Christchurch at letscollaborate. 
co.nz to join their Facebook 
group and find out some 
ways to help those affected. 

Or, call your local mosque or 
community group with your 
offer to help wherever they 
think it's needed. 

• Visit a local mosque to show 
solidarity-just be mindful 

of security protocols. Dress 
modestly, as you would in 
any house of worship. 


SUPPORT 


OUR NATION MOURNS 



How to talk, to children and teens 


In our small and close-knit 
country, New Zealanders are 
all affected to some degree 
by this tragic event. 

Talking to kids and younger 
members of your family about 
a terrorist attack is a tough 
task. Before you embark on 
such a conversation, check in 
with yourself first to make sure 
you're feeling okay. Remember, 
there is a ton of support out 
there, from friends and family 
through to organisations that 
specialise in grief and loss. 

As we all grapple with 
shock and disbelief after one 
of New Zealand's most tragic 
days, how can we talk to our 
children about the shootings? 

The Weekly spoke to clinical 
psychologist Dr Natalie Flynn, 
who says that children mature 
at different times and parents 
must take the lead from them 
in terms of what they say. 

"When talking to pre¬ 
schoolers, tell them all the 
ways they, as an individual, 
are safe and protected. You 
do not need to discuss the big 
picture. Only when they ask 
questions themselves about 
'why' or 'how' is it necessary 
to say more. 

"It could be prudent to have 
different conversations with 
older children that younger 
children cannot hear. 


"Older children may feel 
more in control of their safety 
by doing something related 
to the event, so you can add 
this to the conversation and 
brainstorm suggestions. This 
could include anything from 
writing letters to helping 
others or showing support 
to victims. Tell your teens 
that helping and connecting 
with others is a great way of 
reducing our own sadness 
and anxiety. 

"Flave honest conversations 
about gun laws, racism and 
what they can do to help. By 
treating them as young adults, 
they will have a greater sense 
of security." 


Check in with your children 
about what they've heard and 
how they feel about it. 

"When talking about the 
attack, talk with your children, 
not around them. Children 
are listening even when we 
think they are not, and we 
need to ensure that the 
conversations they hear line 
up with their age, their 
maturity and the information 
they are receiving from other 
children or social media," 
she says. Look for signs of 
fear or trauma such as 
nightmares or new worries 
about being alone. Talk 
these through and give 
children reassurance. 


DR FLYNN'S ADVICE: 

The first advice I would give is much the same as I give to 
parents at all times: be bigger, stronger, wiser and kind." 

Check how your child is feeling. Ask directly, "How does 
what happened make you feel?" 

Always validate your child's feelings - say, "It is normal to 
feel worried/sad/angry." 

Tell them the truth - that some people do bad things 
because they don't understand that all people need to be 
loved and cared for, but that there are many more people 
who want to do good things and that these people are 
working hard to make sure that this doesn't happen again. 

Use this as a chance to explain racism and what we can 
do to let people know we value them. 

A normal routine is vital, so keep going about your life 
while checking in with how they are feeling. This shows 
your children that emotions are nothing to be afraid of and 
won t stop you doing the things that you usually enjoy. 




WHERE TO GET HELP 

Feeling distressed? You can free call or text 1737 
any time for support from a trained counsellor. 


Or, try Lifeline on 0800 543 354 (0800 LIFELINE) 
or free text 4357 (HELP) 
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Nicky is a regular visitor to 
her father's home country, 

Italy, which provides inspiration 
and settings for her novels. 


W hen the Weekly's 
books editor Nicky 
Pellegrino started 
writing her 11th novel, A Dream 
of Italy, she wanted it to be 
upbeat and happy - an antidote 
to the grim things in life. 

"I wanted to write something 
I wanted to read, something 
that's not negative and dark. 
There's enough of that in the 
world and when I need to be 
cheered up or just escape for a 
while, I like to read something 
that's uplifting." 

Of course, the UK-born, 
Auckland-based author had 
no idea when she was plotting 
A Dream of Italy two years ago 
that it would be released just 
days after New Zealand suffered 
one of the most tragic events 
in its history-the Christchurch 
mosque terror attacks. 

"It really has been our 
darkest day, and I feel like in the 
aftermath of what's happened, 
we all need to read books or 
watch TV shows and movies 
that are positive and build our 
spirits up because we need to 
stay strong and we need to stay 
sane," says Nicky (54), who, like 
the rest of the nation, was deeply 
shocked at the horrific March 15 
attack on innocent people. 

"It's not about running away 
from what is happening or 
denying what is going on in 
the world, but it is giving us a 
break for a short time, which 
helps us to keep on going." 

While she was writing the 
novel, the world was upended 
by the election of Donald Trump 
as the US president and by 
the UK's decision to leave the 
European Union. 

"There was lots of panic going 
on and I wanted to write a novel 


that would 
take people 
away from it. 

I get a lot of 
emails from 
readers, and 
the ones 
I appreciate 
getting the most are where 
someone will say, 'I've been 
having a really bad time at 
work,' or, 'I've been convalescing 
from a horrible illness and your 
book took me away from what 
was happening.' 

"I think, 'Okay, that's my job, 
to give people a break from 
the nasty stuff.' I'm happy if 
I can counter that with a bit 
of positivity and remind them 
that there are good things in 
this world." 

Nicky's books-which are 
mostly set in Italy and often 
have food as a theme - tend 
to be heart-warming and 
upbeat, so when it comes to 
the supposed new trend for 
"up-lit" (uplifting literature), 
she raises her eyebrows. 

"What do they mean, 'the 
latest thing'? I've been doing 
it all the time! But publishers 
have apparently identified that 
people want more uplifting 
fiction because life seems 
grimmer. I don't know if things 
really are that much grimmer 
now - when you look back, 
there are generations that had 
two world wars to cope with. 

"But I wonder if technology 
and the fact that we can find out 
so much more detail about what 
is going on makes a difference," 
continues the former Weekly 
editor, who works as a freelance 
magazine journalist as well as 
a novelist. 

"It is so quick and easy to 


access information with social 
media. And unlike back in the 
day when you only got your 
news from newspapers and had 
editors deciding what was and 
wasn't suitable, these days 
anything can end up online, and 
that is not always a good thing." 

There are, of course, many 
good things about the internet, 
including the fact that it's 
invaluable when it comes to 
researching her books. While 
she does frequently travel to 
Italy - the home country of her 
father, Dino (81) - she also goes 
online to dig up facts and to 

‘In the aftermath 
of what has 
happened, we 
need to build 
our spirits up’ 

pick brains via Skype. 

In fact, she used Skype to 
chat to people about their 
experiences of renovating 
derelict Italian homes, which is 
the premise of A Dream of Italy. 

"I came up with the idea after 
having dinner with friends - one 
of them was talking about a little 
mountain town in Italy where 
they were selling off houses for 
one euro each because they 
were empty and the people 
didn't want it to become a 
ghost town," explains Nicky. 

"So we did that thing where 


we sat around and said, 'Let's do 
it, let's buy one together and do 
it up and go on holiday there.' 
Of course none of us meant it. 

"But the next morning I 
thought, 'Why don't I do it with 
my husband?' Then it occurred 
to me that I am incapable of 
maintaining the house I actually 
live in, never mind buying a 
dilapidated house in Italy and 
committing to doing it up. So 
I decided to put the idea into a 
book instead and live vicariously 
through my characters." 

Those characters include a 
gay couple, a millennial couple 
and a middle-aged woman, 
who take on the challenge 
of renovating the run-down 
houses in a fictional village. 

A contact in Italy put Nicky in 
touch with people who'd done 
just that and their anecdotes 
proved to be very useful. 

"One couple told me about 
the trouble they'd had with 
tradespeople in the south of 
Italy and how they just couldn't 
get their house finished because 
the builders were never there. 

"Eventually, someone told 
them that the way to get 
something done was to tell 
everyone you were throwing 
a party, set a date and invite 
everyone in town. Sure enough, 
on the morning of the party, the 
architect was there tiling the 
house so it'd be finished in time." 

Nicky's not into renovating 
herself, so A Dream of Italy 


18 


New Zealand Woman's Weekly 





NOVEL SECRET TO 
STAYING POSITIVE 


MISSION: 
ESCAPISM 


Nicky spreads 


love & laughter 
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v“ is not a book from 
which readers will get 
DIY tips or inspiration 
about colour schemes. 

"It's a love story 
and it's about diverse 
people and how 
they intermingle, 
and hopefully it will 
make people laugh." 

She never struggles 
to come up with 
ideas for books- 
there are still plenty 
on her to-do list, 
including a historical 
novel set in New 
Zealand. It's getting 
the words down 
that is the tricky bit. 

"I delete a lot," 
admits Nicky. "I write 
500 words, then 
probably delete 
250 of them. The 
delete key on my 
last laptop fell off." 

She's not a big 
planner - she comes up with 
a few ideas, starts writing, and 
sees where the characters take 
her. "Sometimes something will 
happen and I'll think, 'Oh, where 
did that come from?' It's like 
getting to know someone in real 
life who surprises you with what 
they do. 

"I get quite obsessed with my 
characters and I spend a lot of 
time thinking about them. I do 
a lot of thinking about my books 
when I am driving, which is not a 
good thing for other road users!" 

There are times when she gets 
stuck and thinks, "I'm doomed; 
I'm never going to finish this 
book." But perseverance is one 
of her strengths, and she will 
plough on, writing, deleting and 
re-writing until she gets there. 

She did get stuck partway 
through her sixth book, The 
Food of Love Cookery School. 

"Then I was having a root 
canal and it was really painful, 
and I thought, 'I need to think 
about something hard that will 
take my mind off the pain.' So 
I thought about my book and 
the dentist kept saying, 'Are you 
all right?' and I was going, 'Shut 
up, I'm concentrating!' And I 
did leave with all the characters 
sorted out in my head." 


Above: Nicky was delighted to find a 
familiar name along a street in Rome. 
Right: Despite her busy writer's life, 
she makes time to relax at home. 


Her head is often full of excess 
information because, despite 
the international success of her 
novels, she still supplements 
that income with journalism. 

She enjoys the work, including 
writing book reviews for the 
Weekly, and health columns and 
feature articles for New Zealand 
Listener, because it keeps her 
brain sharp and it can be good 
to record real-life stories and not 
have to dream them up. She 
also welcomes interacting with 
a lot of different people, as life 
as a novelist can be isolating. 

Sometimes the people she 
interviews for magazines inspire 
characters. "But then sometimes 
I write about gut health and it's 
difficult to get that into a book." 

Fitting it all in while still finding 
time for her husband, Carne 
Bidwill (58), her friends, and her 
horses and dogs is a juggle. 

"You just have to make time. 
But I do have to say, I don't have 
a very clean house. Your Home 
and Garden won't be coming 
around to photograph my 
house any time soon!" ■ 

Donna Fleming 
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LOCAL UPDATE 
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THE DUO TELL 
HOW THEY'RE 
DOING IT THE 
WAIKATO WAY 

T here's always been 
something a little 
special about the Magic. 
True, they're the oldest 
netball franchise in the country, 
and have produced some of 
New Zealand's most revered 
and celebrated players of all 
time - Laura Langman, Irene van 
Dyk and their current captain, 
Casey Kopua, among them. 

But speaking to the 
Weekly to celebrate the Splice 
Construction Magic's 20th 
anniversary, Casey's got another 
theory as to what makes the 
club, well, magic - that good 
old-fashioned Waikato attitude. 

"It's the farm life," she laughs. 
"Just like on the farm, we have 
an attitude that we just have to 
do what needs to done, with 
no excuses. It's the sort of stuff 
that came from my parents, you 
know - if we didn't do the work 
on the farm, there'd be no 
sport! But we're a special breed 
down here, that's for sure." 

Though she assures us that 
training is in fact done on-court 
as opposed to in paddocks, 
there's no denying the impact 
that the Waikato area has on 
the franchise, which remains the 
only Kiwi club to have won an 
ANZ Championship title when 
Australian teams were included. 

It's a thought shared by head 
coach and foundation player 
Amigene Metcalfe (45), who this 
year has taken the top job for 
the first time after three years 
of assisting. Having been at the 
club since day dot, she's seen 
the highs and lows of Kiwi 
netball, and how much has 
changed on and off the court. 

"We didn't get paid back 
then, we were juggling training 
and playing with full-time jobs 
and families," she tells. 

"But apart from that, it's not 
so different. I know people think 
it is, but in terms of what was 
expected of us as players then 
and what's expected now, it's 
the same. It makes me sound 



like a dinosaur, but we still had 
to turn up strong and ready to 
go... although I do look back 
now and think, 'How on earth 
did I manage to do all of that?'" 

"Yeah, it's funny, the game is 
still the same," adds Casey (33). 
"Run, pass, shoot, defend. But 
it's everything that goes with it 
that's changed - the nutrition, 
training, promotion. Everyone's 
getting fitter and faster, and 
you have to as well, otherwise 
you'll get left behind!" 

The Magic's 20th birthday is 
a special milestone for Casey 
- in her 13 years of playing at 
club level, she's only ever pulled 
on the black, red and yellow 
dress of her home province. 

"I mean, when I first started 
out, I never had any idea I'd still 
be where I am today, still playing 
for the same team. But I'm a 
very loyal person," she says. 

"To have formed such great 
relationships, friendships and 
connections with the Waikato 
community, it's just huge for 
me. I love being part of it 
because of the people. When I 
was pregnant with my daughter 
Maia, or when I've been injured, 
I've really missed being part of 


this team, and 
I know when I 
retire I'll really 
miss that part 
of netball." 

That day is 
coming rather 
soon, with the 
veteran Silver 
Fern retiring 
from both 
domestic and 
international 
netball at the 
end of this 
year. As she puts it, the mind is 
willing but her body can't quite 
keep up. 

"If I'm selected for the Ferns' 
World Cup team, that will be it 
for me," says Casey. "It would 
be an ideal way to finish. The 
only thing playing on my mind 
is, 'Don't get injured!'" 

But before she reports for 
international duties, the star 
defender has a whole season 
of Magic waiting for her, her 
first under the direction of old 
mate Amigene. 

While the pair has played 
together for both the Ferns and 
the Magic, the captain/coach 
relationship is new for them, 


though they've had no issues 
slotting into their dual roles. 

"Oh, it's easy because she's 
just Casey," Amigene laughs. 

"She's so hard-working, you 
know, and we know when to 
stop being friends and switch 
into athlete mode. There's a 
huge mutual respect... and 
Casey doesn't get grumpy. 

Well, she does, but it's at 
herself most of the time! We're 
able to have pretty honest 
conversations with each other." 

Casey agrees, adding, "For 
me, it's natural. She's a friend, 
a mum, a coach, I have the 
utmost respect for her. She's an 
absolute legend, you know, —^ 
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* Belles of netball! 
Casey (left) and 
Amigene have the 
utmost respect 
for each other, on 
~ and off the court. 
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Teaming up! Amigene (left) 
and Casey are set for one last 
Magic season together, with 
Amigene as head coach and 
the star defender as captain. 


ending her netball career in her 
beloved Waikato is fitting - and 
as she and husband Terry have 
just purchased a new home in 
a more rural area of the region, 
her dreams of farm living have 
come true. 

"We move in in May, and I'm 
so excited," she says. "It'll be 
great for Maia - she can look 
after the chickens. Well actually, 
with the amount of eggs we 
eat, we'll need about 20!" 

She's looking forward to 
spending a bit more time with 
her spirited daughter - which 
means a lot of bike riding and 
Paw Patrol reruns are in her 
immediate future! 

"Some of the words that are 
coming out of her mouth at the 
moment... it's an interesting 
time!" she laughs. "I like to 
think she's pretty onto it; even 
her daycare teacher says to me, 
'Man, she's got some sassl' 

"But I love that - I wouldn't 
have it any other way!" H 

Kelly Bertrand 


"They didn't get much of 
a choice!" she laughs. 

Casey's daughter Maia, 
who turns three in May, is also 
showing signs of sporting talent 
- "we do pass and catch, but 
she's more interested in her bike 
and scooter at the moment," 
smiles the proud mum. 

The pair were born and 
bred in the Waikato, another 
proud provenance they share, 
and it's those local connections 
as well as the community that 
inspire the duo each week to 
perform on the court - and who 
also help out the team with 
some very quirky features. 

"We have the Hobbiton Cup, 
which is pretty cool," grins 
Amigene. "Every year when the 
Northern Mystics come down 
and play us at home, we play 
for the Hobbiton Cup, which 
was given to us by Hobbiton, 
who are a team sponsor. 

"It's really great actually- 


the cup's made of wood and 
hand-painted, it looks like it's 
come straight out of the Shire!" 

The club have also welcomed 
Splice Construction to their 
team of partners this year - 
"They're local people who are 

‘When I first 
started out, I 
never had any idea 
Vd still be where I 
am today, playing 
for the same team 9 
Casey Kopua 

passionate about sport and are 
really competitive, so they're 
a great fit!" tells Amigene. 

Adds Casey, "My family 
and the families who own both 
Hobbiton and Splice go back 
years. My dad played rugby 
with some of the guys, so it's 
so cool for local businesses 
to jump on board with us." 

For Casey, the fact she'll be 


she's Magic player number 
one. But you definitely know 
when it's business time or 
when you're in trouble!" 

A highlight for both is the 
team's appearance in the very 
first ANZ Championship in 
2008. And it was after that 
season that Amigene retired 
to spend time with her family - 
kids Georgia (14), Ryan (11) 
and Kade (9) who, she says, 
are all sport mad. 
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SO MUCH MORE NETBALL TO COME 



$|f 


,VAHAHSA o 




SIX TEAMS, ONE AFTERNOON 

This Sunday from 2pm at The Trusts Arena, Auckland 


SECURE YOUR SEATS NOW AT 


A 


rwm 


Can't make it to the 


game? 


WATCH LIVE ON sport 




SUPER SUNDAY 31 Mar 

The Trusts Arena, 

Auckland 

2pm - Pulse v Tactix 
4pm - Mystics v Stars 
6pm - Magic v Steel 


Mon 1 Apr, 7.30pm 

Mystics v Magic 
The Trusts Arena, 
Auckland 

Wed 3 Apr, 7.30pm 

Pulse v Stars 
Te Rauparaha Arena, 
Porirua 


ROUNDSEVEN || ROUND EIGHT ; 


Sun 7 Apr, 4pm 

Sun 14 Apr, 4pm 

Mystics v Tactix 

Stars v Steel 

The Trusts Arena, 

Pulman Arena, 

Auckland 

Auckland 

Mon 8 Apr, 7.30pm 

Mon 15 Apr, 7.30pm 

Stars v Magic 

Magic v Tactix 

Pulman Arena, 

Claudelands Arena, 

Auckland 

Hamilton 

Wed 10 Apr, 7.30pm 

Wed 17 Apr, 7.30pm 

Steel v Pulse 

Pulse v Mystics 

More FM Arena, 

Te Rauparaha Arena, 

Dunedin 

Porirua 





2019 

SCHEDULE 



SUPER SUNDAY 1 May 

ILT Stadium Southland, 
Invercargill 
2pm - Magic v Pulse 
4pm - Steel v Mystics 
6pm-Tactix v Stars 


Mon 6 May, 7.30pm 

Steel v Pulse 

ILT Stadium Southland, 

Invercargill 

Wed 8 May, 7.30pm 

Mystics v Tactix 
The Trusts Arena, 
Auckland 


Sun 12 May, 4pm 

Magic v Mystics 
Claudelands Arena, 
Hamilton 

Mon 13 May, 7.30pm 

Pulse v Stars 
TSB Bank Arena, 
Wellington 

Wed 15 May, 7.30pm 

Tactix v Steel 
Horncastle Arena, 
Christchurch 


| ROUND THIRTEEN || FINALS | 


Sun 19 May, 4pm 

Elimination Final 

Tactix v Magic 

Wed 29 May, 7.30pm 

Horncastle Arena, 

2nd v 3rd 

Christchurch 

Grand Final 

Mon 20 May, 7.30pm 

Sun 2 June, 4pm 

Mystics v Pulse 

The Trusts Arena, 

Auckland 

Wed 22 May, 7.30pm 

Steel v Stars 

ILT Stadium Southland, 
Invercargill 

1st vWinner EF 
































CELEB UPDATE 


Fifi and her dad 
Sir Bob. Left: 
Girls about 
town Peaches 
and sister Pixie 
(left). Below: In 


profile, choosing to raise his 
sons away from the public eye. 
However, the former lead singer 
of rock band S.C.U.M granted 
an interview to a German 
newspaper in 2017 in which he 
discussed the awful few months 
following his wife's death. 

"Heroin is a drug where 
you're trying to enforce 
something on you that's greater 
than life. It's horrible, you're 
filling your body with something 
that's killing you. 

"It was deeply traumatising... 

I want our sons to be happy 
- I don't care what they end up 
doing. They are miraculously 
having happy childhoods, which 
hopefully will lead to happy and 
fruitful lives." 

Thomas, who lives in Kent 
with his two boys, said the 
transition to becoming a single, 
widowed dad was tough. "But 
I just made the decision to start 


I t's been five years since her 
little sister was tragically 
found dead, but Fifi Geldof 
has never forgotten her 
beloved sibling Peaches. 

Fifi (35), Bob Geldof's eldest 
daughter, marked what would 
have been Peaches' 30th 
birthday on Instagram last week, 
posting a picture of her sister as 
a young girl, with the caption, 
"Thinking of her and missing 
her more than ever." 

The mother of Astala (6) and 
Phaedra (5) was found dead in 
her home on April 7, 2014 after 
a heroin overdose, the same 
drug that tragically killed her 
mother Paula Yates. Phaedra 
was alone in the house with his 
unresponsive mother for hours 
before being found by dad 
Thomas Cohen (28), who had 
married Peaches in 2012. 

Since Peaches' passing, 
Thomas has kept a very low 


looking after myself. I refused 
to lose myself and become a 
traumatised, grief-stricken 
single father who everyone's 
going to look at and think and 
feel all of these things about." 

Bob (67), who frequently visitsl 
his grandchildren, has also been 
quiet about the death of his| 
daughter, but did admit in 2016| 
that he was "extremely angry" 
with Peaches after her death. 

"It wasn't a positive thing," 
he said 


Above: Thomas is raising 
Astala (front) and 
Phaedra away from the 
spotlight. Below: Fifi 
married her long-time 
beau Andrew in 2016. 


I watch myself against 
getting drippy or sentimental 
about either of them, although 
I loved them to the core of my 
soul and I still do." 

And while Fifi admits to 
missing her sister, she has 
managed to find happiness - 
marrying sculptor Andrew 
Robertson in 2016 in a romantic 
ceremony at the same church 
where her mum and sister 
were farewelled. 
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After all, the best 
part about growing 
old is the growing. 


r 


\a f 


With the 
goal of helping 
seniors enjoy full 
and spiritually rich lives 
- or, as we put it, ageing well ▼ 

- The Selwyn Institute focusses on 
-j , - uncovering, understanding, and then 

sharing information related to the dynamics 
behind ageing and wellbeing. 

The Institute achieves this through independent initiatives, 
or in association with other parties involved in the Aged Care 
sector. Our approach and reputation are underpinned by decades 
of work in the sector as part of The Selwyn Foundation, It’s all 
the result of caring about older people, not just for them. 

To find out more, visit selwynfoundation.org.nz 


The Selwyn 
Institute 






Hazel proudly 
sports a tattoo 
of a butterfly, 
the symbol of 
hepatitis C 
survivors. 


M ost mums and 

daughters share a 
special bond, but 
for one Dunedin mum and 
her daughter, the ties that bind 
have a far wider significance. 

Hazel Heal and her middle 
daughter Bessie Van Hale (26) 
are on a mission to de-stigmatise 
hepatitis C. With the recent 
decision by Pharmac to fund 
Maviret, a breakthrough drug 
that cures the blood-borne 
disease, they're encouraging 
every Kiwi to get tested. 

Hazel (55) was pregnant 
with Bessie when she was 


diagnosed with hepatitis C in '92. 

"There was very little known 
about it," explains Hazel, whose 
two other daughters, Lena (28) 
and Meg (23), and her husband, 
Robert (55), are also big 
supporters of her work in the 
field. "It was looked on like HIV 
or worse. When I was having 
Bessie, I had biohazard tape 
across the door-full Ebola-style 
treatment - and everyone was 
in full welding [hazmat] gear." 

Bessie was whisked away 
after the birth and scrubbed 
with bleach. But it was a snide 
comment from a senior nurse 
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that really raised Hazel's hackles. 
"She came in and told me it was 
a pity I'd had her because we'd 
both be dead in 10 years." 

Hazel left the hospital hours 
later, determined that no-one 
else would be subjected to 
similar humiliation. "I knew 
it wasn't true and I guess that 
was the moment I decided to 
become an advocate for others 
with hep C. That could have 
really, really hurt someone who 
didn't know as much as I did 
about it, so it made me stick my 
head up from that time, really. 

I didn't ever hide it." 


Her biggest worry was that 
her daughters might have the 
virus but, after an anxious wait, 
tests showed they were clear. 

Meanwhile, Hazel's health was 
deteriorating. She doesn't know 
how she was infected. "I could 
have had it for 30 years - anyone 
my age could have got it, from 
going to the dentist, or through 
a vaccination or piercing our 
ears at the mall, or if you've ever 
played contact sport." 

The Hepatitis Foundation 
estimates about 50,000 New 
Zealanders have chronic 
hepatitis C, though only half 


are aware they have it. 

Hazel was one of the first 
Kiwis treated with interferon, 
then the standard treatment. 

She injected herself every couple 
of days for a year and the side 
effects were debilitating. "It was 
like you were giving yourself a 
full-on flu onset every two days, 
with high temperatures and 
teeth chattering." 

A second round of drugs, 
in 2003, was worse. Recalls 
Bessie of those days, "Mum's 
sickness took some toll on our 
family. From a young age, we 
lived with the expectation that 
Mum wasn't going to be around 
forever. I remember her telling 
me when I was little that she 
might not be there for my 
18th birthday. 

"Once, when I was bringing 
a cup of tea to her in her 
bedroom, I saw her taking her 
medication - something which 
she kept quite private from us. 

I was shocked to see her tummy 
covered in months' worth of 
bruises, varying from blue to 
purple to yellow. I remember 
being amazed that my mum 
could be so brave to do this 
to herself every single day." 

In 2005, Hazel was told she 
had cirrhosis. "I was basically 
living in the hope there would 
be a cure before it was too late." 

A decade later, Hazel was an 
adult law student when she was 
told her liver had deteriorated 
to the point where she "needed 


Hazel's daughters (from left) 
Lena, Bessie and Meg have 
supported their mum's fight 
for health and awareness. 

treatment yesterday". The 
cost of that treatment was 
almost $400,000. In desperation, 
Hazel turned to an Australian 
"drug-buyer's club" run by 
hepatitis C advocate Dr James 
Freeman. The cost of his generic 
medication was around $1500. 

"He saved my life," Hazel 
says, "and he saved the lives of 
hundreds of other Kiwis. My liver 
has completely healed - three 
years on, I have the liver of a 
normal person. Until hepatitis C 
is not there, you don't realise 
how heavy it is. I felt like I'd lost 
several degrees of gravity. 

"I'm very lucky I've had 
Bessie and my other two girls. 
My whole family has stuck by 
me. People often say the reason 
they're not speaking up is 
because of their families, for 
their children's sake, not to 
embarrass or disgrace them 
or whatever, but my children 
would be outraged with that. 

"My body tracks the whole 
story of the hep C virus as we 
know it in New Zealand. I've 
been cured by finding my 
own meds. Now I'll advocate 
until everyone's been tested 
and everyone's got meds - 
I'll preside over its elimination 
and that's really cool." 

Julie Jacobson 
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The global _ 
trailblazer • o ' ■-' a " 
loves hitting 
the hills above 
Wellington. 


M ost Kiwis wouldn't 

guess that, nestled in 
the hills of Wellington, 
a global sporting superstar has 
made a home. Thousands of 
kilometres away from the US, 
where she's mobbed by fans, 
the world's most famous female 
marathon runner enjoys a more 
laid-back life of dinner parties, 
movie nights and pounding the 
pavements of the windy city. 
Because at 72, Kathrine 
Switzer, the first woman 
to run the Boston Marathon 
as a registered entrant, 
in 1967, is still a runner 
and still committed to 
women's empowerment. 
"All things being 
equal, you can run 
for your lifetime," 
says Kathrine. "I'll run 
till I drop! There are, 
of course, injuries-I 
tripped on a tree root the other 
week - and anybody can get 
sick. But it's phenomenal what 
the body can do, and studies 
show that women who exercise 
as they age live longer, live more 
happily, and are more optimistic. 

"I truly believe that at any 
age, a person can get their 
fitness back or even begin 
running for the very first time." 

If ever anyone needed 
inspiration to get out and get 
running, Kathrine is it. Her story 
is world-famous - how as a 
young runner desperate to 
compete in what was then a 
men-only event, she was shoved 
off course by an official at the 
Boston Marathon. Shaken but 
undeterred, Kathrine completed 
the race, inspiring women the 
world over to run, to race, to 
enjoy the s mple act of - as 
Kathrine says - "putting one 
foot in front of the other". 

Her connection to New 
Zealand began in 1983 when, 
while working as a speaker, 
broadcaster and writer, she met 
Victoria University professor and 
masters athlete Roger Robinson 
backstage at a speaking event 
in Canberra. "It was love at first 
voice!" she says with a grin. 
Roger says he was instantly 
attracted to the "dynamic 
American". But there 
was a problem. They 


lived on opposite sides of 
the planet. "Although being 
together required some 
ingenuity," says Roger (79), 

"it has actually worked out 
in a very stimulating way." 

"My girlfriends would refer 
to him as GU - geographically 
undesirable," says Kathrine. 

"But he was my ideal partner 

- a great philosopher and a 
fabulous athlete. We decided life 
was too short; that we needed 
to marry and be together." 

That was in 1985, and a 
decision was quickly made to 
split the year between New 
York, where Kathrine lived, and 
New Zealand. "God invented 
a jet airplane for a reason," says 
Kathrine, "but yes, it's very 
expensive. You just live more 
modestly, and you don't covet 
fancy clothes and glamorous 
cars. Until last week, when it 
finally died, we were driving a 
21-year-old Honda Civic." 

Now, the couple enjoy "two 
wonderful environments, 
two interesting cultures and two 
summers," says Kathrine. 

Usually arriving each December 
to enjoy our warmest months, 
she says New Zealand is a 
wonderful place to relax and 
set goals for the following year 

- both personally, and for her 
charitable foundation, 261 
Fearless, named after her 
famous Boston bib number. 

Last year, one such goal was 
to empower women who run 
while having their period, and 
an alliance with Kiwi menstrual- 
cup start-up Hello Cup was 
born. The locally designed 
and made medical-grade 


Shaken after an 
attack during 
the Boston 
Marathon, 
Kathrine was 
determined 
to finish. 



cup is a safe 
reusable option 
for periods, 
holding around 
three times as 
much fluid as a 
tampon, and it 

can be worn for up to 12 hours. 

"As a runner, I knew how 
limiting running with your 
period could be. Beyond that, 
a goal of 261 Fearless is to reach 
countries and cultures where 
women are fearful about 
running or there are restrictions 
that mean they can't run. And 
one of the biggest restrictions 
is their period. In Africa, girls are 
missing school because they 
don't have the financial means 
to buy sanitary products. And 
in industrialised nations, we're 
overloading the landfill." 

A chance meeting with Robyn 
McLean and Mary Bond, the 
founders of Hello Cup, "ignited 
something" in Kathrine. "I 
thought, 'Jeepers, I need to 
get my foundation involved!' I 
bought 50 cups on the spot and 
took them back to my team." 

Kathrine and her foundation 
took the cups to last year's 2018 
New York City Marathon Expo. 
"It was a great success," says 
Kathrine, "and the product 
was named one of the most 
innovative at the expo." 

As if foundations and 
marathons weren't enough, 
Kathrine and Roger are also 
authors. Kathrine's memoir, 
Marathon Woman, is her 
most widely known work, while 
Roger's latest, When Running 
Made History, was launched 
earlier this year. Roger, 



Kathrine and her 
Kiwi husband Roger 
made their marriage 
work despite being 
geographically 
challenged. 
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describing it as a "partly 
scholarly but extremely 
readable history of the modern 
running movement", says 
Kathrine has certainly helped 
shape one section in particular. 

"The chapter on women's 
running is written largely from 
the privileged perspective of 
being married to Kathrine," he 
says, "and the changes we've 
seen from 1983 until now." 

Being Kathrine's husband, 
Roger confides, is quite the 
whirlwind. "She's incredible," 
the down-to-earth Kiwi says, 
with obvious pride. "But it is 
a little like being married to 
St Joan! We are often 
besieged by literally 
hundreds of people, 
wanting selfies, mostly. 
Kathrine, though, is 
always Kathrine and 
handles it without ever 
changing as a person 

"And when we're 
in our New Zealand 
home, we have 
our downtime. 

Kiwis are really 
good,' he adds with 
a certain wry ness, "at 
not making her feel 
at all celebrated!" 

Fiona Frase 
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THE MARATHON SUPERSTAR 
SHARES HER KIWI PASSIONS 


See 261fearless.org 
Hello Cups begin at $49 al 
thehellocup.com 
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GOES TO GREAT 

I 'd been a specialist in 
emergency medicine for 
nearly 10 years. About three 
and a half years ago, I felt like 
I needed another challenge. 

I'd come out of a relationship 
that had left me feeling really 
broken and dejected. So 
I thought, 'Okay, what can I do 
to add another challenge to 
my life and expand my career?' 
So I contacted the clinical 
director of the rescue helicopter 
and he thought I'd be a good 
fit for the team. 

I usually start about 7am. 

I come down to the base at 
Mechanics Bay, chat to the crew, 
and we do all our checks and 
make sure everything is ready to 
go. Then we do a morning brief 
where we sit down and talk 
about any things that might be 
going on during the day. We 


HEIGHTS TO HELP 

talk about the weather, what's 
going on along the coastline 
and then we just wait for 
something to happen. 

Our hotline goes off and 
we get tasked to a job. We 
could get anything, anywhere 
- it's completely unpredictable. 

Waiheke is big business for us 
because to get off Waiheke, you 
have to go on a ferry. If you're 
unwell, there is only one way 
off and that's by helicopter. We 
like providing a service for our 
Waihetian neighbours. It takes 
us just eight minutes to get to 
Waiheke. It's really, really quick. 

We bring some of the 
hospital to the patient because 
we're set up like a resus room. 
We can do emergency surgical 
procedures, we've got ultra¬ 
sound and blood is our big one 
which we are really proud of. 

We carry two units of blood, 
so we can take all that to 
the roadside and start 
the resuscitation 
before the patient 
gets to hospital. 

At the moment, 
the Auckland 
Westpac Rescue 
Helicopter is the only 
service who carry 
doctors regularly and 
we are the only ones 
that carry blood. It's 
been quite pioneering, 
with doctors on the 
choppers for seven 
years now. 

The best part of my 
job would definitely be 
knowing when I've made a 
difference-you've relieved 
someone's horrible pain 
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maintaining compassion yet 
also staying emotionally 
detached. It's so hard. 

Unfortunately, some of the 
most memorable moments are 
the big ones where there has 
been a major car accident. 

You turn up, and it's the sights, 
the smells and the sounds. 

I did this great job where we 
had two women on a mountain 
near Raglan, in dense bush, and 
there was no way we could get 
the helicopter in. The fog was 
coming in, so we had to trek 
about an hour and a half with 
all our gear and packs into the 
bush to get her. It ended up one 
of the most fun days - not for 
her! - but we got to her to treat 
her and then carry her out, so it 
was an amazing day. 

When I'm not at work, I just 
do regular stuff. 

I do CrossFit, 
which I started at 
the same time 
as working here 


because I knew that I needed 
to get strong. I want to be able 
to carry those 15kg packs up 
and down hills, and lift patients. 
You have to be pretty fit. 

I don't ever feel physically 
unsafe in the helicopter, even 
when it's really bumpy and 
turbulent. We trust our pilots. 
Interestingly, I'm afraid of 
heights - if I go up a tall 
building and look over, I get 
really wobbly. And don't ask me 
to go along a sky bridge that's 
all glass! But in the helicopter, 
I'm like, 'Oh, we are floating.' 

It makes absolutely no sense 
in a situation that is actually 
really dangerous, being 
winched off the side of a 
helicopter is fine, but walking 
to the side of building where 
you're not going to fall off, 
feeling really scared!" H 
As told to 
Fleur Mealing 


Quick-fire: 

If I could fly 
anywhere in the 
world, where would 
it be and why? 

(ddore to ^jdcp to Antarctica 
andexperience that o-ast 
frozen bidder ness ~~ and sec 
the penguins/ 

My advice to my 
younger self would 
be... Von tscoeat the 

snea idstafjfj/ 

The item I would 
save from a fire is... 

/ d (hide to sap a knitted top 
dad that nep dadboupht tne 
oo hen / co as {four at the school! 
{fair, but sadip, f thind the 
true anScoer is nep iPhone, 

Por rep Vad/ 


The helicopter team 
(from left) Vasya Makhinko, 
Rob Anderson, Emma, 
Stephanie Mackie, Bruce 
Joy and Karl Taylor. 


The friendly 
medic admits 
she's afraid of 
heights, but not 
death-defying 
challenges! 


or been involved in saving 
somebody's life. 

The worst parts are the 
sudden deaths that we go to. 
People who have been out in 
the car, having a nice day, and 
in a split second, everything 
changes for them, their whanau 
and their friends. It's just awful. 
Drownings are the worst. I hate 
going out to drownings. People 
are out having a nice day at the 
beach and again that life is just 
suddenly extinguished. You try 
everything and there is nothing 
you can do. That's just gutting. 

Sometimes it's just too 
hard. I remember a child who 
had been run over in the 
driveway and my niece was 
the same age. The child died 
and I was devastated. It's that 
strange thing between 
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Be edgy yet elegant 
with these outfit ideas 
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This week, we're 


celebrating Weekly 
columnist and author 
Nicky Pellegrino ahead 
of the launch of her 
new novel A Dream of Italy. I 
adore Nicky's books and while 
her stories are fictitious, the 
recipes are the real deal. I've 
selected some favourites and 
tweaked them just a little to suit 
our Kiwi kitchens. Delizioso! 


A rtimMce with / taly! 


TASTY RECIPES THAT 
WILL TURN YOUR 
HOME INTO A 
v V - TRATTORIA! 


Nici Wickes 
FOOD EDITOR 


Send 


food 


thoughts 


your 


and 


questions 


to 


ICI 


Pasta with cinnamon 
& sausage sauce 

SERVES 4 

The original recipe from The 
Food of Love Cookery School 
uses a seashell-shaped pasta. 

But I prefer making corteccia, 
a pea-pod shape, as it's faster, 
easier to make and will still 
capture the delicious sauce 
in all its nooks and crannies. 

PASTA 

500g durum wheat flour 
(semolina flour) 

1 tsp salt 

Up to 1 cup tepid water 
SAUCE 

500g Italian sausage 
(preferably flavoured with 
fennel seeds and chilli flakes) 

Extra virgin olive oil 
y 2 glass full-bodied red wine 
1 tsp cinnamon 
400g store-bought or 
homemade tomato passata 
Grated pecorino, to serve 
Pour the flour into a large, 
wide bowl. Use a fork to drizzle 
and mix in enough warm, salted 
water until it resembles rough 
breadcrumbs. Knead in the 
bowl until it comes together, 
then turn out onto a board and 
knead for 3-4 minutes more or 


until it is a silky and smooth ball. 

Pinch off marble-sized pieces 
and roll them on a board or 
bench, under the palm of your 
hand, until tube-shaped and 
slightly tapered at each end. 
Using 3 fingers, press into 
the dough and drag back 
towards you so that the pasta 
rolls over and off the fingers 
(nail side). It should resemble 
a pea-pod. Rest assured, you 
will get better at it! Leave them 
out to air dry while you make 
the sauce. 

To make the sauce, remove 
the sausage from its casing, 
break into small chunks, then 
saute in extra virgin olive 
oil on a medium-high heat. 

Add the wine. When the 
alcohol evaporates, add in 
the cinnamon followed by the 
tomato sauce. Lower the heat 
and let it simmer for 15 minutes. 

Cook the pasta in boiling, 
salted water for 3-4 minutes. 

It will float to the surface as 
soon as it is ready. Place the 
pasta in a bowl with the sauce, 
mix well and sprinkle with 
grated pecorino cheese. 


/\fici$ note,,. 


•If you can't find durum 
wheat or fine semolina flour, 
coarse semolina will work. 
Just put it through a blender 
to make it finer. A little gritty 
is okay. 









PHOTOS: TODD EYRE 


Venetian 
rice & peas 

SERVES 2-3 

From A Year at Hotel Gondola 
(incidentally about a 50-year-old 
food writer who heads to Venice, 
falls in love and grapples to 
meet her publisher's deadlines!), 
this dish is incredible - salty, 
sweet, soupy and pure comfort. 
500ml chicken stock 
1 tsp saffron threads 

1 onion, chopped 

2 garlic cloves, chopped 
lOOg pancetta, sliced 

2 tbsp olive oil 
3 A cup Arborio rice 
Tiny pinch of dried chilli 
Black pepper 
Salt 

800g peas in pod, podded (or 
2 cups frozen peas, thawed) 
lOOg sugar snap peas, diced 
lOOg Parmesan cheese, 
freshly grated 

1 Put the chicken stock in a 
saucepan and bring to the 
boil. Reduce to a simmer 
and add the saffron. 

2 Fry the onion, garlic and 
pancetta in the oil until the 
onion is soft, being careful not 
to brown it. Add the rice and fry 
for a minute, stirring to coat it 

in the oil. While stirring, slowly 
add the stock, one ladle at a 
time, allowing it to absorb 
before adding more. You will 
most likely need more liquid, so 
boil the kettle or make an extra 
stock by boiling the empty pea 
pods in water. Add a pinch of 
chilli, black pepper and taste, 
then add salt if needed 
(pancetta and store-bought 
chicken stock are both salty, 
so more may not be required). 

3 Once the rice is very nearly 
soft, add the podded peas and 
the diced sugar snap peas, 
allowing them to cook until the 
peas are barely tender. The 
finished dish should have a 
slightly soupy consistency, 

so don't worry if the liquid 
hasn't all been absorbed. 

4 Remove from the heat, 
stir in the grated Parmesan 
and serve. If you're feeling 
indulgent, you could also 
stir in a chunk of butter. 



Nicis note,, 


lo thaw peas quickly, place 

in a colander and run under 

hot water for 30 seconds. 









mmmMffMMj miff 






Wk 


' k L'Jfi I (jfirF l? /r 








r/ tvE'/ ■v/ //jj jfr'j 
' r j y ' / 









Wh 

mmm 







m 

/ Wyj 


A f a / 7v, 

iHHi 




im/: 









Bigoli in salsa 

SERVES 2 (unless you have 
the appetite of a small bird) 
From A Year at Hotel Gondola: 

"If you're not a fan of oily, salty 
food, then move on quickly, this 
pasta dish is not for you. Also, a 
word about bigoli. You're unlikely 
to be able to find this thick, 
whole-wheat Venetian-style 
spaghetti in your local store. You 
could substitute it with a regular 
whole-wheat spaghetti, but I 
think that tastes like cardboard. 

I prefer a thickish, white spaghetti 
or even tagliatelle at a push." 

Salt 

Olive oil 

1 large onion, finely chopped 

1 garlic clove, finely chopped 

1 60g jar anchovies in oil 

White wine 

Black pepper 

250g thick spaghetti 

Bunch flat-leaf parsley (optional) 

1 Put a big pan of salted water 
on to boil for the pasta. Heat a 
little olive oil in a skillet (I always 
use the anchovy oil too), then 
slowly fry the onion and garlic 
over a low heat until very soft. 
Add the anchovies and break 
up with your wooden spoon. 


■ w 


2 Then add two to three 
tablespoons of white wine and 
simmer. Season with black 
pepper (you shouldn't need 
to add more salt). 

3 Cook the pasta until al dente, 
drain, return to the pan and stir 
in the anchovy sauce. You can 
add some chopped parsley for 
extra flavour, but it's fine without 
too. How easy is that? 

RED PEPPERS 
This dish from The Italian 
Wedding is so simple and goes 
wonderfully with the bigoli dish. 
6 red capsicums 
Olive oil 
2 anchovies 
2 tbsp capers 
Handful black olives 
A little dry bread 
1 Cut up the peppers, remove 
all traces of seeds and slice them 
into thin strips. Add them to a 
hot pan with some olive oil and 
stir-fry on a low heat for 15 to 20 
minutes. Add the anchovies, 
capers and olives, letting them 
cook for just a few minutes. 
Finally, add some dry, smal 
pieces of bread, then mix so it 
absorbs the liquid and oil. 


m M&i's note,... 

I have not altered this recipe 
from the original as it is written 
i in such a fabulous tone, but 
used bucatini, a thick, white 
spaghetti with a hole through 
■ , • t jf i the centre, even though in the 
j * jj || / | k 00 ^ it stated this pasta shape 


/ is annoying to most people 


gnik 
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Chicken in 
agrodolce 

SERVES 2-4 

The traditional Italian sweet and 
sour sauce, agrodulce, from The 
Food of Love Cookery School 
caught Mum's eye and, in the 
absence of rabbit, she has 
used chicken and it's perfect 
2 tbsp extra virgin olive oil 
2 garlic cloves, crushed 
4 chicken thighs, skinless, 
bone in or out 

1 medium onion 

2 carrots 

2 stalks celery 

2 tbsp sugar 

% cup white wine vinegar 

3 bay leaves 

2 tbsp capers 

150g green olives 

Salt and pepper 

3 A cup white wine 

Pinch of chilli flakes (optional) 

1 Heat the oil. Peel and crush 
the garlic cloves and add them 
to the pan. Add in the chicken 
and brown over a high heat. 
When golden, remove and 
keep warm. 

Chop the onion, carrots and 
celery, then saute them in the 
pan. After a few minutes, when 
lightly golden, add the chicken 
thighs. Dissolve the sugar in the 
vinegar and sprinkle all over 
the chicken. Add the bay 
leaves, capers, olives, salt 
and pepper, stirring well. Pour 
over the white wine. Cook on 
a low heat for 15-20 minutes. 

Spoon into shallow bowls 
and, if you like, add some 
chilli before serving. 


ill id's note,,, 

• To season, start with a 
pinch of both salt and 
pepper and, just before 
serving, taste the dish, 
adding more of each until 
you're happy. If you season 
to taste prior to simmering, 
it may end up tasting overly 
salty once some of the 
liquid has evaporated. 


mums 

kitchen 
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Bruschetta with broad beans & marinated capsicums 



ISHES DESIGNED 
TO BE SIMPLE ( 
YET FILLING 


Chrissy Freer, 
published by 
Murdoch Books, 
RRP $39.99. 


SERVES 4 

2 red capsicums, halved 
and de-seeded 

2 tbsp basil, coarsely chopped, 
plus extra leaves to garnish 

1 tbsp salted baby capers, 
rinsed, drained and chopped 

2 tsp extra virgin olive oil 

2 tsp red wine vinegar 

Sea salt and black pepper 

11/2 cups frozen broad beans 

V 3 cup ricotta cheese, crumbled 

8 slices bread, toasted 


Mint leaves, to garnish 

1 Preheat grill to high. Place 
the capsicums on a baking tray. 
Grill until the skin blackens and 
blisters. Transfer to a large bowl, 
cover with cling film and set 
aside to steam for 20 minutes. 
Then carefully peel off the skin 
and discard. Cut the capsicums 
into Icm-wide strips. 

2 Put the chopped basil, capers, 
olive oil and vinegar in a bowl. 
Add the capsicum and stir to 


coat. Season to taste with salt 
and freshly ground black pepper. 
3 Cook the broad beans in a 
saucepan of boiling water for 

3 minutes or until tender. Refresh 
under cold running water. Drain. 
Peel off the skins and discard. 

4 Add the beans and ricotta to 
the capsicum, then gently toss 
to combine. Spoon the mix 
onto the toasted bread. Serve 
immediately, garnished with 
basil and mint leaves. 


r. 


The Anti- 

Inflammatory 

CookbookbM 


MfCJH 

GLIflEN 

fast 
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Honey-roasted pumpkin, borlotti 
beans, broccolini & hazelnut salad 


honey, 1 tablespoon of the oil and 
rosemary in a large bowl. Add the 
pumpkin and toss to coat. Place on 
the tray and roast for 30-40 minutes 
or until golden, turning halfway 
through the cooking time. 

3 Combine the remaining honey 
and oil, then the vinegar in a small 
bowl. Set aside. 

4 Cook the broccolini in a saucepan 
of boiling water until just tender. 
Drain. Combine the pumpkin, 
broccolini, borlotti beans, radicchio 
and hazelnuts in a large bowl. 

Add the honey dressing and gently 
toss to combine. Season to taste 
with sea salt and freshly ground 
black pepper. 


SERVES 4 
V /2 tbsp honey 
lV 2 tbsp olive oil 

2 tsp rosemary, coarsely chopped 
800g pumpkin, de-seeded and 
cut into wedges 
2 tsp red wine vinegar 
250g broccolini, trimmed 
400g tin borlotti beans, drained 
and rinsed 

1 head radicchio, trimmed and 
leaves torn 

2 tbsp lightly toasted hazelnuts, 
coarsely chopped 

Sea salt and black pepper 

1 Preheat oven to 200°C. 

Line a large tray with baking paper. 

2 Combine 1 tablespoon of the 


Goodness 
by the 
handful 

Delicious and nutritious, nuts are a 
power pack of vitamins, minerals, 
healthy fats and plant-based protein. 
Nuts are a feature of the 
Mediterranean diet, recognised as 
one of the healthiest and tastiest 
ways to eat. It places emphasis on 
eating plant-based foods including 
nuts, and has been enjoyed by 
people in Italy and Greece for years. 

Eating a handful of nuts (30g) each 
day has been shown to support 
everything from heart and brain 
health to weight management and 
the immune system. It’s easy to add 
a handful of nuts to your daily diet, 
our top tips are: 

- Mix almonds through your porridge 
for extra crunch, taste and 
additional plant-based protein 

- Beat that 3pm slump by nibbling 
on a handful of heart healthy 
walnuts 

- Enhance the flavour and nutrition 
of your daily smoothie by adding a 
handful of mixed nuts 

- Sprinkle a handful of peanuts and 
cashews over a salad, stir fry, rice 
dish or pasta 


Visit alisonspantry.co.nz 
for the full range of nutritious 
and delicious nuts available. 


cdiMytk 

pantry 














The Italian woman has 
r*»l long been held as the 
I benchmark for all things 
feminine and for having 
a timeless style. Try 
adding some Italian fashion 
flair to your wardrobe. 


GtoBM 

Leigh Matheson 
STYLE DIRECTOR 


LOOK AS THOUGH 
YOUR WARDROBE 
IS MADE IN ITALY 
WITH THESE 
OUTFIT IDEAS 


Tuscan tones 


• Embrace wearing a similar 
colour palette from head to 
toe as styled here. 

• The asymmetric hemline of 
this pleated and striped H&M 
skirt is an easy addition to any 
wardrobe, especially when 
teamed with this silk-feel 
blouse from Zara. 

• Mustard and terracotta- 
coloured accessories tie 
the entire outfit together 
with European chicness. 


Skirt $69.99 from H&M. Shirt 
$99 from Zara. Bag $199.90 from 
Witchery. Isabella Anselmi shoes 
$229.90 from Merchant 1948. 


COTTON ON 0800 452 885 
DECJUBA (09) 845 1300 
EZIBUY 0508500500 
FARMERS 0800327 637 
GLASSONS 0800 GLASSONS 
H&M 0800406 700 
MERCHANT 1948 0800 683 752 


NUMBER ONE SHOES 
0800661 7463 
PORTMANS 0800 769 327 
POSTIE 0800 POSTIE 
SEED HERITAGE (09) 376 3850 
WITCHERY (09) 523 1335 
ZARA (09)905 6420 
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wear... 
















Dress $139 from Zara. Bag 
$59.95 from Seed Heritage. 
Boots $279.90 from Witchery. 


Tip... 

For a fresh 
look, try wearing 
this print with 
a statement 


loafer. 


Milano muse 

• Opting for a baroque scarf 
print will make you stand out 
Italian-style. This bold wrap- 
dress from Zara has just the 
right amount of coverage and 
is guaranteed to turn heads. 

• Styling, as here, with black 
and gold accessories ties 
into the print colours and 
adds a little city flair. 













FASHION 


Sicilian style 


• Be timelessly traditional in 
this Portmans military-inspired 
blazer, teamed with a gold, 
metallic pleated skirt from 
Cotton On. 

• Up your Italian style further 
by pairing them with this 
animal-print blouse from 
Glassons, and some black 
and gold accessories to tie 

it all together. 

Jacket $149.99 from Portmans. 
Blouse $39.99 from Glassons. Skirt 
$44.99 from Cotton On. Shoes 
$59.99 from Number One Shoes. 


Roma bella 

Having a statement coat 
in your wardrobe is always 
a good idea. This Decjuba 
suedette trench coat perfectly 
dresses up these white stretch 
jeans from EziBuy and this 
Postie printed tee. 

• A fabulous studded loafer 
completes the outfit, dressing 
it down while easily keeping it 
chic and glamorous. 


Coat $184.90 from Decjuba. 

Tee $10 from Postie. Capture 
jeans $79.99 from EziBuy. Loafers 
$229.90 from Isabella Anselmi 
from Merchant 1948. 
















Coordinate 
this ensemble 
with navy 
accessories. 




Firenze flair 


• Try covering up, with just a 
hint of form and flesh, in this 
print mesh long-sleeve midi¬ 
length dress from H&M. 

• The nautical print lends 
itself to multiple seasons. 
Likewise, it's easy to go from 
day to night, as well as formal 
to casual wear with a simple 
switch of accessories. 


Dress $59.99 from H&M. Shoes 
$59.99 from Number One Shoes. 










Those eyes 

Of all the make-up 
artistry tricks Sophia 
picked up in her time, 
the elongated cat eye 
is one she absolutely 
made her own. We 
have to admit, it does 
require a steady hand 
to get just the right 
angle, which is why we 
were so impressed to 
come across Australis 
Stamp It, $18.99. 

One end has a wing¬ 
shaped stamp to use 
at the end of each 
upper lash line, while 
the other has a felt tip 
pen to draw across the 
rest of the lid. 


J When it comes to 

Italian beauty icons, 
my favourite is Sophia 
Loren. From her 
signature cat-eye to 
her bronzed cheekbones, the 
screen goddess has always 
oozed timeless glamour. 

ffeffa donna./ 

Tracy Davis 
BEAUTY EDITOR 


‘Beauty is how you feel 
inside, and it reflects 
in your eyes. It is not 
something physical” 

- Sophia Loren 


Luscious lashes 

Sophia's beautiful almond- 
shaped eyes are nearly 
always framed to perfection 
with a fringe of winged 
lashes. Her secret technique 
is to attach a strip of false 
ones so they sit just a 
little above the natural 

I lash line at each end, 
which makes her eyes 
look even more lifted and 
elongated. At home, get 
Sophia-worthy lashes with 
a thickening formula like 
L'Oreal Paris Voluminous 
Mascara, $19.99. 


Complexion perfection 

Flawless skin sets the scene for 
this siren. We wonder if she 
ever reaches for the 
complexion 
perfector Giorgio 
Armani Luminous 
Silk Foundation, 

$109. The Italian 
branded make-up 
became available 
on our shores last 
year and this 
foundation is 
one of its most 
coveted. 
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A SCREEN SIREN 







Scentsational 

It's not hard to 
imagine Sophia 
wearing a beautiful 
and passionate 
fragrance such as 
the new Sicily eau 
de parfum, $295, 
from Italian 
fragrance house 
Dolce & Gabbana. 
After all, doesn't 
Italian 


The good oil ^^0 

the health and m 
||| I of olive oil. Not 

to her bath, and 
smooths it onto her skin to 
W keep it soft and supple. If 

J you are not keen on the 
pantry variety, try a more 
user-friendly version such 
as The Body Shop Olive Body 
Butter, $38.95. 


every 
goddess smell of 
sun-drenched citrus 
groves, jasmine, sandalwood 
and almond pastries? 


Bronzed goddess 

While Sophia has always 
embraced the natural glow of 
a genuine Mediterranean tan, 
those of us who are more sun 
conscious can emulate her 
bronzed skin and carved 
cheekbones with some cleverly 
applied make-up. Natio Sun- 
kissed Glow Palette, $23.50, 
is new and simply 'perfetto'. 


Perfect pout 

Back in 2015, Dolce & Gabanna 
created a deep pink lipstick 
named Sophia Loren Nol in 
honour of the smouldering 
actress and her voluptuous lips. 
While it's no longer available, 
the Dolcissimo Matte Liquid Lip 
Colour, $65, is just as dreamy. 

Big is beautiful 

Although the Italian icon 
changed her hair colour 
many times early in her 
career, the last few decades 
has seen her stick to a mane 
of head-turning auburn 
curls. We are pretty 


sure 

Sophia would approve of 
the fizz-busting, made in 
Italy Davines Curl Building 
Serum, $45. 





















PURPLE REIGN... 


Schwarzkopf Nordic Blonde Anti-Yellow 
Spray, $12.99. Violet-tinted pigments are the 
key to neutralising any hints of yellow tones 
in blonde or grey locks. Normally you'll find 
them in shampoos, but this one is designed 
to be used as a leave-in conditioner. 


FIND IT 


Beauty INSIDER 


This week's model Sarah 
shares her beauty secrets 
with us... 

What has surprised you the 
most about getting older? 

It's not nearly as bad as 
I had imagined! 

Have you made any new 
beauty discoveries? Linden 
Leaves Miraculous Facial Oil. 
I've always been a huge fan 
of their Body Oil, so it's no 
surprise to discover that this is 
such a beautiful product too. 
What beauty tips do you 


most often pass on to others? 

Look after your skin by having 
a good skincare regime 
and find yourself a great 
hairdresser because a 
good cut is everything. 
Beauty-wise, what would 
you never do? Get long, 
talon-like acrylic nails. 

They're just not me. 

What's the one thing you wish 
women of your age would do 
more of? Stop thinking of 
yourself as old! It's all about 
having a positive attitude. 


Lilac Gleam Compact Styler 
by Tangle Teezer, $29.99. 

The beauty of these on-the-go 
jrsions of the iconic detangler is 
protective cover that clips on to 
jrotect the comb's teeth so they 
don't get damaged in your bag. 


Formula 10.0.6 
Butter Up 
Moisturising Body 
Stick, $16.99. With a 
yummy plum scent, 
this solid moisturiser 
makes a wonderful 
travel companion. 
No more spilt lotion! 


How hand 


With their pretty 
silver tubes 
and signature 
fragrances, Ecoya's 
new Rinse Free 
Hand Washes, 
$12.95 each, have 
already earned 
a place in our 
handbags. Choose 
from Sweet Pea & 
Jasmine, Lotus 
Flower, French Pear, 
Guava & Lychee 
Sorbet and Coconut 
& Elderflower. 


AUSTRALIS, NATIO FARMERS 
AND PHARMACIES 
DAV/NES 0800 239 687 
DOLCE & GABBANA, GIORGIO 
ARMANI SMITH & CAUGHEY'S 
ECOYA ECOYA.COM 
FORMULA 10.0.6 FARMERS 
BOREAL PARIS PHARMACIES AND 


DEPARTMENT STORES 
SCHWARZKOPF SU PERM ARKETS, 
PHARMACIES AND DEPARTMENT 
STORES 

TANGLE TEEZER FARMERS, 

PHARMACIES AND 

BEAUTYGARAGE.CO.NZ 

THE BODY SHOP STORES NATIONWIDE 
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#1 HAIR ACCESSORIES BRAND 

IN NEW ZEALAND PHARMACY* 


The innovative 3D design features a 

flexible base to mould to the shape of 
your scalp and moves with the direction 


TANGLEPRO" 

DETANGLING BRUSH 



of each brush stroke to reduce hair 
breakage and drag. For wet or dry hair. 
Recommended for all hair types. 



IRi MarketEdge MAT to 02/03/19 National Pharmacy. 




















R My top five natural 
garden tips, natural 
weed-killer alternatives, 
and what is the 
difference between 
organic and biodynamic wines? 

(jet tf/ow 0 kwds 

Wendyl Nissen 
OUR GREEN GODDESS 


FROM PURE 
THINGS 
HEALTHINESS 
GROWS 


I 've been doing a lot of 
gardening lately and really 
enjoying myself. I thought it 
might be nice to share my top 
natural garden tips with you. 

1 Rhododendrons, camellias, 
blueberries and cranberries all 
like a lot of iron. So make iron 
water by sitting some iron nails 
in a big bucket of water for a 
few weeks. Then remove the 
nails and water your plants. 

2 If you're planning to plant 
seeds soon, try soaking them 
in cold tea overnight first. The 
tannins will soften the seed 
casing. Chamomile tea is 


particularly effective as it 
contains anti-fungal properties 
that will reduce the chance 
of the seeds damping off. 

3 Sick of dirty nails after a spot 
of gardening? Before you head 
out, scrape your fingers along 
a bar of soap and the soap 
will prevent dirt getting in. 
Afterwards, simply wash 
using a nail brush. 

4 If you're taking cuttings of 
roses or other plants, choose 
a stem about the thickness 

of a pencil. Before planting it in 
the ground or a pot, push the 
bottom end into a small potato 


and bury the 
lot. This will 
keep cuttings 
moist while 
roots develop. 

5 Orange jM 

skins attract 
snails in your 
garden, so next 
time you peel an 
orange, pop the peels 
into a dish and put it in 
the garden. Just after 
dusk or before dawn, 
see how many slugs 
and snails you 
have caught. 


Many people may remember 
buying steakettes in the early 
days of supermarkets and 
refrigerated meal options. I 
found this recipe recently and 
had to try it, and sure enough 
it tasted pretty good and a 
lot like the old supermarket 
steakettes. These can be used 
to fill a hamburger, or you 
can just serve them the 
old-fashioned way, with mashed 
potatoes and peas. 

1 beef stock cube (I use Massel) 

Va cup boiling water 
1kg beef mince 

1 tbsp Worcestershire sauce 

2 tsp soy sauce 
Vitspsalt 

Ground black pepper 

1 Dissolve the beef stock cube 
in the boiling water. Stir it 
lightly into the mince along 
with the Worcestershire 
sauce, soy sauce and salt. 

2 Shape the mixture 
into patties. 

3 Sprinkle each side generously 
with pepper, pressing it into 
the meat. 

4 Pan-fry over a medium heat 
for eight minutes each side. 
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READER LETTER OF THE WEEK 


Dear Wendyl, 

I struggle with the weeds 
around my house, but I'd 
prefer not to use chemicals 
as my daughter has told 
me some brands may be 
dangerous. That is all very 
well and good, but what else 
can I use? I realised you would 
have the answer. I do hope 
you can help me. 

Lesley 
Dear Lesley, 

Your daughter is right to be 
worried. I have loads of natural 
ways to try and they all work 
if you just have a small area. 
However, if you have a large 
area, you could try a new 


product on the market called 
Weed Weapon by Kiwicare, 
which is made from plant- 
derived fatty acids and is 
BioGro® Certified Organic for 
use in organic growing. I've 
been using it at my place and 
it does a great job. 

Here are other natural weed¬ 
killers to try: 

• Sprinkle the area with salt. 

• Pour on neat vinegar. 

• Boil the jug and pour it 
straight onto the weeds. 

• Make a weed-killer by filling 

a 1-litre spray bottle with neat 
vinegar, 1 teaspoon of baking 
soda and 1 teaspoon of 
dishwashing detergent. 


I L 


Do you have a question or a tip for Wendyl? Email her at nzww@bauermedia.co.nz 
with the subject line "Wendyl". 


'm a big fan of wines that have 
organic or biodynamic labels on 
them, as it means that traditional 
wine-making practices have been 
used and there are unlikely to be 
any additives put into the wine 
to speed along production time. 

But although there are similarities 
between organic and biodynamic 
wines, there are some differences. 

Both use grapes grown without 
synthetic pesticides and fertilisers 
or bioengineered seeds. But to be 
biodynamic, the wine must adhere 
to standards that require recycling 
and composting on the winery, 
crop rotation, protection of natural 
ecosystems and wildlife, and no 
chlorine or fluoride in the water. There 
are also some other procedures such 
as planting and harvesting according 
to the phases of the moon. 

Either way, choosing organic or 
biodynamic wine is a great choice for 
the environment and for your body. 

















I If you want to stay 
I healthy, here's a tip 
r I - eat like the Italians! 

. I A Mediterranean diet 
has tons of benefits 
and is delicious too. 


Donna Fleming 
HEALTH EDITOR 


TAKE A LEAF 


T he Italians have got it right 
when it comes to healthy 
eating. Their typical diet 
- known as the Mediterranean 
diet - is ranked as one of the 
best ways to eat in the world. 

Numerous studies have 
found that sticking to the 
nutrient-rich foods commonly 
eaten in countries such as Italy 
and Greece can positively affect 
your health in many ways - and 
may even extend your life. 
FOODS TO EAT MORE OF 
• Plant-based foods such as 
vegetables and fruit, and 


legumes such as chickpeas 
and lentils. 

• Wholegrain foods such as 
grainy breads. 

• Healthy fats such as olive oil 
instead of butter. 

• Nuts, including walnuts, 
almonds and pine nuts. 

• Herbs such as rosemary, 
oregano and basil - use these 
to flavour food instead of salt. 

• Fish and poultry rather than 
red meat or processed meat 
such as sausages and bacon. 
Consider eating tuna, salmon, 
mackerel, trout or herring a 


couple of times a week. 

• Low-fat dairy products 
eaten in moderation. 

BENEFITS OF A 
MEDITERRANEAN DIET 

• It helps your heart. 

The heart benefits from eating 
this type of diet are largely 
due to the fact that it is high 
in healthy monounsaturated 
and polyunsaturated fats. 

These can decrease levels of 
unhealthy LDL cholesterol while 
raising healthy HDL levels. Olive 
oil, a staple in countries such as 
Italy, is high in antioxidants that 


help to protect the heart. It's 
also a good source of omega-3 
fatty acids, which lower levels 
of potentially dangerous 
triglycerides, improve the 
health of blood vessels and 
decrease blood clotting - 
all of which help to prevent 
heart attacks. 

• It boosts your brain. 

The healthy omega-3 fats found 
in the Mediterranean diet are 
also good for your mind. They 
can improve cognitive function 
and enhance memory and, 
according to some studies, 
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the same foods as 

Italians, we should try eating 

the way they eat. That means 
srtting down to eat (preferably witl 
family and friends) and taking youi 

to'T; K t,n9 s,ow,y and st °p%g 
to chat between mouthfuls means 

Your brain will get the message 
that your stomach is full before 

you've managed to 
stuff yourself. 


DID YOU KNOW? 

The sooner you start on a 
Mediterranean diet, the better, 
but don't despair if you're just 
beginning now. A Harvard study 
found that women in their 50s 
and 60s who followed a healthy 


may also ward off dementia 
and other degenerative 
diseases of the brain. 

« It helps control blood sugar. 
A Mediterranean diet can 
help to keep blood-sugar 
levels down and reduce the 
risk of diabetes, thanks to 
the fact it's low in refined 
carbohydrates and saturated 
fat. According to research 
carried out in Spain, people 
put on a Mediterranean diet 
were 52% less likely to develop 
type 2 diabetes than those 
on a low-fat diet. And in 


another study, published 
in 2014, some people with 
diabetes who stuck to a 
Mediterranean diet were able 
to come off their medication 
because their blood sugar 
levels stabilised. 

« It protects against depression. 
Those amazing omega-3 fatty 
acids from olive oil, walnuts and 
fatty fish, along with the many 
nutrients found in vegetables 
and fruit, can make a difference 
when it comes your mental 
wellbeing. They can lower 
inflammation in your body, 


with one of the knock-on 
effects being a lower risk 
of developing depression. 

• It reduces your chances 
of getting cancer or a 
chronic illness. 

Eating all those nutritious 
foods in a Mediterranean 
diet, while going easy on the 
unhealthy stuff such as refined 
carbohydrates, sugars and 
saturated fats, can play a part in 
warding off cancer, according 
to numerous studies. Cancers 
it may protect against include 
those of the breast, colon, 
stomach, prostate and liver. 
Meanwhile, you may also be 
able to reduce your chances of 
getting chronic diseases such 
as Parkinson's if you stick to a 
Mediterranean diet. 

• It can help with weight loss. 
Women who follow a 
Mediterranean diet tend 

to have a lower BMI and 
smaller waist than those 
who rarely consume foods 
associated with this type 
of eating, according to one 
study. This is thought to be 
due to the fact that it is high 
in antioxidants and fibre, and 
low in sugars and refined carbs. 
WHAT ABOUT PASTA? 

When you think of Italian food, 
pasta probably leaps to mind. 
But can it be part of a healthy 
diet? The answer is yes, but it 
depends on how much you 
eat and how you serve it. 

• Keep portions small. Consider 
serving it as a side dish rather 
than a main meal. 

• Avoid calorie-laden sauces 
such as bechamel (white sauce). 


Mediterranean-style diet were 

40% more likely to live past 70 
without any chronic illnesses 
or physical or mental problems 
than those who ate a less healthy 
diet, even if they hadn t always 
eaten that way. 

Instead, opt for tomato-based 
sauces (cooked tomatoes 
are high in lycopene, a very 
valuable antioxidant) or pesto. 

• Choose whole-wheat pasta. 

• Add protein, such as seafood 
or meat, or eat nuts and beans 
as part of an accompanying 
salad. This will balance the meal 
and make you feel more full, 
while reducing the chances of 
your blood sugar rising because 
of the carbohydrates in pasta. 

• Don't overcook pasta. The 
more it is cooked, the higher 
the glycaemic index and the 
greater effect it will have on 
your blood sugar. Serve it 
al dente (firm to the bite). 


living longer 


Researchers have been studying 
the effects of the Mediterranean 
diet on longevity in the village 
of Acciaroli, near Napoli. More 
than 10% of the 700 people 
living there are over 100 years 
old, and they suffer from fewer 
diseases such as heart disease 
and Alzheimer's. They also have 
very few cases of cataracts 
and unusually good blood 
circulation. The older villagers' 
levels of a hormone associated 
with the contraction of blood 
vessels were found to be similar 
to those of people aged in their 
20s and 30s. Researchers noted 
that villagers tend to eat locally 
caught fish, along with rabbit 
and chicken, and have a lot of 
homegrown veges and fruit. 
They also flavour their food 
with a lot of rosemary, thought 
to improve brain function. 
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belonging. Though toddlers 
may need to eat at a much 
earlier time because of their 
bedtime, try to get them in 
the habit of eating with you 
as soon as you can. 

• It can remind older kids that 
they are part of a family who 
love and care for them. As their 
peers become more important 
in their lives, teenagers can 
start to become less involved 
with their parents and siblings. 
A shared meal is time to focus 
on family and the important 


Establishing a family 
tradition of dining 
together forges bonds 
that may pay off later. 


part it plays in their lives. 

• It can improve your children's 
eating habits. If you have fussy 
eaters, they may be more likely 
to try a variety of different 
foods if they see you eating 
and enjoying them. 

• It can make your kids 
happier. A study of 5000 
American teenagers found 
that when children eat with 
their parents, they are more 
likely to be emotionally strong, 
have better mental health 
and be less stressed. 


M any of us don't think 
about it - every night 
we set the table and 
we sit down with our family to 
eat dinner together. 

But for a lot of people, 
long working hours, children's 
after-school activities and 
out-of-work commitments 
can mean eating with our 
family just doesn't happen. 

Sometimes that really is 
unavoidable but, if you can, 
it is worth making the effort to 
all share a meal. Here's why: 

• You're all more likely to eat 
proper, healthy meals. A US 
survey found that kids aged 
nine to 14 who ate dinner with 
their families consumed more 
vegetables and got more vital 
nutrients, such as calcium and 
iron, than those who ate on 
their own. If everyone is eating 
at different times, chances are 
at least some of you will have 
processed or pre-packaged 
foods that are quick and easy, 
but far less nutritious and filling. 
• It improves your relationships. 


With our busy lives these days, 
meal times may be the only 
chance for the whole family to 
be together, and can help you 
connect with each other and 
strengthen your bonds. 

• It gives you a chance to 
communicate, chat about 
your day and bring up any 
issues that need discussing. 

If you want your kids to talk 
to you about what is going 
on in their lives, start by 
generating conversation 

at the dinner table. 

• It cuts down time spent 
looking at screens (as long 
as you make sure the TV is 
off and phones or devices 
are not allowed at the table). 
We all spend far too much time 
watching TV or checking social 
media - putting aside even 

15 minutes to be screen-free 
while having dinner can give 
you all a much-needed break. 

• Research shows that younger 
children who frequently eat 
with their family have a greater 
sense of security and feeling of 


THE FAMILY THAT 
EATS TOGETHER... 
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ADVERTISING PROMOTION 



HELPING HANDS 


A SLAM DUNK FOR FLAVOUR 


NS Working Hands is an intensive, non-greasy, 
non-slip treatment that absorbs instantly 
to restore hard-working hands that 
are dry, cracked, calloused or split. 

A unique skin protection barrier 
also guards against further damage. 

NS Working Hands leaves hands 
moisturised but not slippery, 
so busy fingers can get back 
to work fast! RRP $15.99. 

Available from pharmacies. 



NEEDS 




New Tim Tam Slams from Arnott's provide the 
ultimate flavour sensation, with a deliciously 
gooey centre to take your Tim Tam 
experience to the next level - simply 
bite, sip, slam! Available in three 
delicious flavours, Choc Malt & 
Sticky Caramel, Choc Hazelnut & 
Gooey Caramel and Dark Choc 
& Sticky Raspberry. RRP $3.75. 
Find them in supermarkets 
nationwide or visit arnotts.com. 




THE SCENT OF SUMMER 

Add some sparkle to your life with the new In Bloom Aqua 
Lily Candle by Linden Leaves. Individually hand-poured 
in New Zealand, using environmentally friendly, 100% 
natural soy wax, the beautifully-scented candle boasts fresh 
notes of citrus and pear, green florals and lily. Available 
at leading pharmacies, Farmers and department stores 
or lindenleaves.com. RRP $44.99. 


RELIEF FROM STINGS & BITES 

Warmer months mean lots of pesky insects that just love to 
hover around the family! Get relief from itchy insect stings and 
bites with Weleda Stings & Bites Relief Topical Spray. Containing 
the soothing properties of arnica, the useful spray-on application 
avoids the need for rubbing skin. Naturally cloudy in colour, the 
spray can be used by adults and children over six months of age. 

RRP $21.90. For more information, visit weleda.co.nz. 
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The no. 1 bestseller A Year at Hotel Gondola 
by Nicky Pellegrino (RRP $24.99) 

Kat has never wanted to live a small, everyday 
sort of life. She's a food writer who travels the 
world visiting far-flung places and eating unusual 
fare. Now she is about to embark on her biggest 
adventure yet - a relationship. She has fallen in 
love with an Italian man and is moving to live 
with him in Venice, where she will help him run his small guesthouse. 
Hotel Gondola. Still, as Kat ought to know by now, the whole point of 
adventures is they never go exactly the way you expect them to. 



Nicky Pellegrino 

New Zealand Woman's Weekly . 
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EVERY 12 ISSUES 

VIA AUTO-RENEWAL 


26 ISSUES 52 ISSUES 


OFF THE RETAIL PRICE 


OFF THE RETAIL PRICE 


HURRY! THIS OFFER ENDS APRIL 8,2019 

Already a subscriber? Renew or extend your subscription with this offer! 


TO SUBSCRIBE, CALL US ON 

MAGSHOP (0800 624 746) QUOTE M194NZW1 


OR ORDER ONLINE 

magshop.co.nz/nzww/M194NZW1 


TERMS & CONDITIONS: This offer is valid for all New Zealand subscriptions quoting M194NZW1 by phone or online at magshop.co.nz before April 8,2019. Offer is not available 
in conjunction with any other offer. Please allow 4-6 weeks after promotion close date for the subscription and gift to be delivered. One gift per subscription. Gift will be sent to 
the bill payer. Subscriptions on auto-renewal renew automatically and will continue until we are advised of cancellation. First auto-renewal payment will be debited in 8 weeks. 
Auto-renewals may be cancelled simply by calling 0800 624 746 during business hours. Savings are based on the retail cover price. Subscription rates are available for delivery to 
New Zealand addresses only. For existing subscribers, subscriptions will commence at end of current term. For full terms, conditions and overseas rates, visit magshop.co.nz. 
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Consumer 


Don't fence with 
our neighbour 
over, well, a 
fence. Here's 
what you can do. 
Also, it seems every company 
now puts all callers on hold 
straight away, is this right? 

(Chou) cj/0af° dibits! 

Kevin Milne 
CONSUMER 


1 • 




WHAT TO DO WHEN YOU 
WANT A FENCE BUT YOUR 
NEIGHBOUR DOESN'T 


Y ou have just bought a 

house and want to build 
a fence on the boundary 
with your neighbour. They think 
it's "just fine" without a fence 
and don't want to contribute. 
Can you build a fence anyway? 
Also, can you force your 
neighbour to contribute? 
Arguments over fencing can 
become a nightmare. Don't 
rush into it. Consult rather than 
dictate. You certainly don't need 
your neighbour's permission to 
build the fence, but if they don't 
like the fence you're building, 
they can object. The Fencing 
Act does state that you can 


expect your neighbour to go 
halves on an "adequate" fence. 
However, some judgement is 
required here. If there's no real 
need for a fence because of 
trees or vegetation etc, but you 
still want a fence, say to keep 
your dog in, pay the lot yourself. 
And keep it pretty basic so as 
not to attract objections that 
will hold the project up. If the 
neighbours still refuse to agree 
to a fence, you can serve them 
with a Fencing Notice. The 
Consumer NZ website has lots 
of useful information about 
Fencing Notices and you can 
download one from the site. 








- —- 




Do you have 
a question for 
Kevin? Email nzww@ 

bauermedia.co.nz (Subject 

line: Consumer) or post to. 
NZWW, Bauer Media, 
Private Bag 92512, 
Wellesley Street 
Auckland 1141. 


Y ou are getting absolutely fed up with 
recorded phone messages telling you 
that "all our team are on calls at this time". 
Even when you called up about the non-collection 
of your rubbish bin, you got the same old line. 

Are these people telling the truth? 

Sometimes, but most of the time I doubt it. This 
is just a way of managing more incoming calls than 
a firm has staff to answer them. I suspect in some 
cases, "the team" is no more than one or two 
people. I myself would prefer a more honest 
message along the lines of, "We cannot take your 
call at the moment. Please leave a message and we 
will ring you back." Of course, that only works if the 
firm actually does ring you back and promptly. But 
I'd rather that than being asked to hold "and we 
will be with you as soon as possible" - yet after five 
minutes, still nobody is "with you." What can you 
do about it? Very little. Let the firm know of any 
long waits and of your suspicion you're being lied 
to. If it's practical and you're annoyed enough, 
switch firms to one that actually answers your calls. 
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indoor/outdoor pet lawn 

Whether you’re toilet training a new puppy or 
your dog doesn’t like toileting in the rain, the 
PupGo Pet Lawn is a convenient and easy to 
use toileting space for dogs. Use indoors or 
out, anywhere dogs have limited grass access. 



www.furrkids.co.nz 


Ph 021 669 280 sales@furrkids.co.nz J 


SMALL GROUP TOURS 

Autumn Festival & Southern Lakes 

April 24-29 

Queenstown to Doubtful Sound 

April 29-May 6 

Stewart Island and Catlins 

May 13-20 

Bluff Oyster Festival 
& Stewart Island 

May 22-28 

CONTACT US TODAY. 

Ph 03 314 7220 or 027 435 1955 
info@southislandtoursnz.com 
southislandtoursnz.com 


Weight loss surgery 
for half the price! 

Let Kirsten take you on a fully 
escorted trip to Mexico to kick-start 
your journey to a new you. 



GET YOUR DOGGIES 
MOVING AGAIN! i 


EFAC, now called Active Again, is excellent for dogs 
and cats with joint or hip problems. Proven to promote 
flexibility and mobility naturally. 

Active Again lubricates cell membranes in joints 
throughout your pet’s body to help them move easier. 
It’s an ideal remedy for older pets. 

• Buy online or by phone 

• Multiple discounts apply 

• $59.95 (1-6 months supply) 

lifetimehealth.co.nz 
Phone/text 027 489 3489 
sales@lifetimehealth.co.nz 


\ 


info@trimupwithkirsten.co.nz 

trimupwithkirsten.co.nz 



Shoe Talk 


we talk shoes 


Footwear that fits the Kiwi foot, including wide widths! 
Everything from flats to heels, sandals to casual styles, even 
wide-calf boots. Stockists of the uber-comfortable Propet Walking 
Shoes and the fashionable Walking Cradles range. 
Specialist footwear is also available for 
troublesome feet issues too! 

Shoe Talk Ltd: 401A Great North Road, 

Henderson and 1/32 Clyde Rd, Browns Bay, Auckland 

Ph: 09 835 9936 I www.shoetalk.co.nz 


SOUTHERN WANDERER 
RAIL & ROAD TOUR 

14 DAYS August 1 1 -24th, 2019 



An adventure by rail and road around the South Island is a great 
way to discover the history of our early settlers and the grand 
scenic beauty of the south. 

• Flying to Christchurch, join our privately chartered train. 

• Travel the Midland line through the Alps to Greymouth and 
journey the Southern main trunk line from Christchurch to Bluff. 

• Visit Queenstown, Te Anau and Invercargill by motor coach. 

• Scenic highlights include the Denniston Plateau, 

Milford Sound and the Taieri Gorge. 


twilighttravel.co.nz ■ 0800 999 887 


To advertise here, contact Kim Chapman ph (07) 578 3646, fax (07) 578 3647, mob 021 673 133, email classifieds@xtra.co.nz 

























Open 


hev jude... 


HOME 


Having a full house can 
be a mixed blessing. 

How do you strike 
a balance between 
enjoying the company 
of family and friends, 
and maintaining your 
own private sanctuary? 

/t/tde, MOM far por&tfj! 

Jude Dobson 
ADVICE 


* 


Dear Jude, 

Okay, here it is... I'm in my late 
50s and I have too many kids 
living under my roof. I have three 
children, all in their 20s, and they're 
all still at home. Is this normal? 

And how do I politely get some 
of them to bloody move out? 

I love them, of course, but if there 
were just one or two of them to 
deal with, that would be alright. 
But my house is too full and noisy, 
and I'd just like some peace and 
quiet at this stage - and to be 
able to watch what I want on 
the TV, and not have to go to the 
supermarket every second day! 

Name withheld, Auckland 

Well, I don't think this set-up is 
particularly abnormal, let's put it 
that way! We've currently got our 
older two, who are both in their 
twenties, back at home, and I 
know other families that have the 
boomerang thing going on too. 

To put New Zealand in context, 
we're not quite like Italian families 
yet, where adult children stay in the 
family home for quite some time. 

I was reading about a 2015 study 
that noted 67% of Italians aged 18 
to 34 still lived with their parents. 
Further dissecting it to just the 


25-34 end of that age bracket, it's still 
50.6%. One in two! It's branded over 
there as bamboccioni (big babies), 
but the unkind name-calling hasn't 
been enough to prompt the kids 
to decide to dwell elsewhere! 

Anyhow - back to you and yours... 
Can you harness all that young 
energy to contribute a bit more? 

Get them onto a meal roster so it's 
not you going to the supermarket all 
the time. As a bonus, you'd get to 
chill with a wine and watch the news 
while they cook your dinner. With 
three children, that's one dinner each 
a night, so three meals cooked - and 
get them to pay for it too. 

On the TV thing, I think you should 
make the call on the stuff you want 
to watch and suggest they go look 
at Netflix on their laptops if they 
don't want to join you. 

I know it might be a bit naff to 
say this when you're feeling so over 
it, but it really is a compliment to you 
that they want to live at home with 
you and their siblings. Maybe drink 
them in while you can and look at it 
as a blimp of time in a lifetime? You 
might very well miss them when 
they're gone! 

Regardless, I'd ask baldly what 
their plans are so you can get on 
with yours. 


Do vou have a problem 

you 'dfcJudeto«e,gh^ @ 

Send Y° J with 'Hey Jude' 

bauermedia.co.nz QrtoHey 

YTnZWW Bauer Media, 
^ e ' Rg.n 92512 Wellesley 

Private Bag vzo i ^ 

Street, Auckland 

1141. 


WHEN YOUR HOME IS 
EVERYONE'S CASTLE 

T he first three months of this year have seen our 
house become something of an Airbnb - well, 
except for the fact I'm not charging anyone for 
room usage! 

Our spare room and the pull-out sofa bed have been 
in hot demand - and that's on top of having my adult 
kids back under the roof as they contemplate their next 
move after coming home from overseas. 

It's so nice to have them back. And I do have to 
say, I love having a house full of people in the warmer 
months. There's always someone to share a glass of 
rose with at the end of the day! 

But word of Hotel Dobson must have spread as 
people often arrive with an offering of said pink bottle 
in one hand and packed bag in the other. There have 
been some close bookings, with a few days of sheets 
off, sheets on, and one requested "afternoon check-in", 
but we've mostly been able to make it all work. 

We've sent overseas guests off with suggested 
itineraries and loved hearing about their adventures on 
return. But now I'm looking at a bit of a lull in bookings 
until my long-lost godson arrives from England to 
visit his country of birth. I'm sure that will be busy, with 
a lot of fun, noise and probably a few self-induced 
headaches from late nights and pink wine. It's probably 
a good thing that summer's come to a close! 
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weeklv garden 


WHAT TO PLANT 


terracotta pots stuffed with 
geraniums. Buy a few matching 
shapely pots and arrange them 
intermittently along a path 
or create a messy cluster of 
mismatched pots for a more 
casual look. 

Heavy ironwork gates are 
often used at the entrances to 
stately Italian villas. These may 
be overkill if you have a villa 
in Wellington or a cottage in 
Central Otago, but you can go 
for a variation on the theme. 
Hang out at demolition yards 
and junk shops, and you might 
find a pair that will give you a 
hint of Mediterranean grandeur. 

Start a citrus garden. In 1867, 
Brit expat Sir Thomas Hanbury 
bought a palazzo at Mortola on 
the northern tip of Liguria. He 
expanded the existing citrus 
groves, and there are now more 
than 60 varieties of sweet and 
bitter oranges, lemons, limes, 
grapefruit, bergamot and 
shaddock. Imagine the scent! 

You do not need a reason to 
have a pergola. If your partner 
asks why you need one, the 
answer is a withering look. 

The structure can be as simple 
as you like - just drape it with 
a grapevine, wisteria or star 
jasmine for a touch of Italian 
style. At La Cervara Abbey, near 
Portofino, the famous pergola 
that overlooks the coast is 
covered with purple wisteria. 

The evocative statuary 
that recalls Italy's classical and 
romantic past is a major element 
of Italian garden style. Find a 
bust or statue you like and install 
it as a focal point at the end of a 
path, or use a number of busts 
between evergreen plantings. 


T he Italian garden is 
stylistically based on 
symmetry, axial geometry 
and the principle of imposing 
order over nature. No wonder 
I like it. 

The best-known Italian 
gardens are all about the 
rigorous symmetry imposed 
by tightly clipped evergreens 
- a style inherited from the 
Renaissance, which was in turn 
influenced by the grand, orderly 
style of Roman gardens. You can 
understand how such discipline 
would appeal to a woman with 
spirit levels in her eyes. 

Italian garden style influenced 
many styles, especially French 
and English, but it probably 
didn't have much of an impact 
on this side of the world until 
much more recently. 

I certainly didn't know it was 
a rule of Italian garden design 
to punctuate my horizontals with 
vertical sentinels, although when 
I look around the garden, I seem 
to have done it by accident. I 
knew I should have been Italian. 

Even if you don't have spirit 
levels in your eyes, you can 
introduce Italian elements into 
your own space without endless 
clipped hedges and regimented 
rows of cypresses. 

When you think about Italian 
garden style, the first thing that 
comes to mind is probably 
terracotta. Luckily, it's easy 
and not too expensive to 
put together a collection of 


I love all things Italian. 
The first time I visited 
Italy, I swooned over 
the Ferraris, the fashion 
and the food, but the 
second time, about 20 years 
later, it was the architecture 
and the gardens that captured 
my affections. 

CotitimfaH < o^ss! 

Lee Ann Bramwell 
GARDEN EDITOR 


Italian cypress (Cupressus 
sempervirens) - These dark, 
slim evergreens add height 
and structure to the garden. 

Bay tree (Laurus nobilis) - 
A versatile, drought-resistant, 
almost bulletproof plant with 
glossy leaves that you can use 
in the kitchen. 

Holly (Ilex aquifolium) - An 
evergreen with dark, glossy 
leaves, small white or pink 
flowers and red berries in winter. 
Common boxwood (Buxus 
sempervirens) - A slow-growing, 
compact evergreen with 
small leaves, ideal 
for low hedging. 
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Tall and slender 
cypress trees bring 
an Italian look to 
this entrancewayj r 


^4 


Below: Statuary 
is a mainstay of the 
Italian garden. Feature 
a piece you like as 
a focal point. 


THE GARDEN OF HORRORS 


The second time I visited Italy, 
my travelling companion 
promised to take me to "the 
most astonishing garden". I was 
envisaging outstanding design 
and beauty, but the Parco dei 
Mostri (Park of the Monsters) 
in the Garden of Bomarzo was 
never intended to be pretty. 

Commissioned in 1552 by 
a grieving Italian duke, it was 
designed to shock. The duke. 
Pier Francesco Orsin, had just 
been through a brutal war, his 
friend had been killed, he'd 
been taken prisoner and held 
for ransom for years, and he'd 
finally come home only to have 
his beloved wife die. He vowed 


to create a shocking "Villa of 
Wonders", and hired architect 
Pirro Ligorio to help him. 

The park is a dramatic 
departure from the symmetry 
of the typical Italian Renaissance 
garden, and is filled with bizarre 
and grotesque sculptures. 

Among the pieces are a giant 
tearing another giant in two, a 
war elephant, a huge fish head, 
and a house built on a tilt to 
unbalance the viewer. 

Not surprisingly, the park is 
said to have inspired Salvador 
Dali's work. 

Visit the garden virtually 
at atlasobscura.com/places/ 
the-monsters-of-bomarzo. 


The inscription 
accompanying this 
monstrous statue in 
Bomarzo reads, "All 
reason departs." 


% 


mmetr 

BRING A LITTLE ITALY 
INTO YOUR BACKYARD 




















weekly travel 


I started thinking about Italian 
food at the very moment I 
wanted my breath to be as 
fresh as possible - at the dentist. 

Amid all the polishing, 
rinsing and spitting, the dental 
hygienist told me about a food 
tour in Rome that was the 
highlight of her trip to Italy. 

We were planning our 
family trip to Europe and with 
three days in Rome (which in 
hindsight was not enough), I 
was looking for ideas beyond 
the Vatican and Colosseum. 

After googling "The Taste 
of Testaccio Food Tour" as 
soon as I got home, I made a 
reservation online, opting for 
a mid-morning tour when 
I knew we'd be hungry. 

A couple of months later, we 
arrived in the Eternal City after 
a two-hour flight from Paris and 
made our way to our Airbnb in 
Trastevere, a neighbourhood 
just over the Tiber away from 
the tourist throngs. 

Our apartment was charming, 
light-filled and in a quiet lane 
just around the corner from a 
small piazza with restaurants 
and grocery stores - in other 
words - it was perfect! 

That afternoon, we wandered 
in the autumn sunshine, 
exploring the amazing city 
and its rich and ancient history. 
Just around the corner from 
our Airbnb was the Cestio 
Bridge to Tiber Island, where 
we stopped to buy gelato 
and get our bearings. 

The next morning, we walked 
for 20 minutes to the tour 
meeting point, a food store 
called L'Oasi della Birra in Piazza 
Testaccio, where we met our 
guide Emma and the other 
tourists in our group of eight. 

English-born Emma explained 
she had lived in Rome for years, 
falling in love with the city - and 
her Roman husband. 

Testaccio, south of the city 
centre, is a part of the Italian 
capital that most tourists miss 
out on. Formerly an industrial 
area, it's considered to be the 
culinary centre of Rome. 

Emma started the walking tour 
by taking us to a local bakery 



Our Airbnb in the Roman neighbourhood 
of Trastevere (above) was pretty and 
typically Italian. The Testaccio Market 
(above right) was full of fresh food to eat. 


and then to a delicatessen. She 
explained that food stores such 
as these are often owned by 
generations of the same family, 
with loyal generations of 
customers to match. 

During the four-hour tour, we 
stopped at several more foodie 
gems, which would have been 
very tricky to find without local 
knowledge. At the Testaccio 
market, which has nearly 100 
stalls, we gorged on bruschetta 
with juicy tomatoes and real- 
deal buffalo mozzarella, plus 
fried risotto balls called suppli, 
a popular Roman street food. 


Leaving the market, at Masto 
we sampled delicious cheeses, 
prosciutto, salami and olive oil, 
and couldn't resist buying extra 
goodies to take away with us. 
Co-owner Emiliano even posed 
for a photo with my husband 
Michael - we just couldn't resist 
getting a keepsake of the 
Roman and Kiwi lookalikes. 

And then it was time for lunch 
itself. We feasted on famous 
Roman pasta dishes, including 
carbonara and Cacio e Pepe 
(cheese and pepper pasta), 
at Flavio al Velavevodetto, a 
trattoria built into the side of 


Monte Testaccio - a "mountain" 
of ancient Roman pottery 
fragments that was the city's 
landfill site centuries ago. 

After our pasta, we waddled 
to a gelato store, where Emma 
explained howto spot the real 
stuff. Hint - real gelato does not 
have added colouring, so it's 
usually muted in colour. Real 
gelato is also often kept under 
metal lids and isn't piled up high. 

But we didn't just eat-we 
also popped into Testaccio's old 
slaughterhouse, built in the late 
19th century. Some of the old 
hooks and tracks are still there, 
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The Pyramid of 
Cestius can be found 
in the Testaccio 
neighbourhood. 






PENNY LEWIS EATS 
HER WAY THROUGH 
TESTACCIO ON A GUIDED 
FOOD WALKING TOUR 


A 


An insider's guide 
to... Testaccio: 


The 


of 


COSTS 


WHAT 


IT 


Taste 


Testaccio tour costs NZ$130 
per adult (includes all food), 
with reduced rates for teens 
and children. Find out more 
at eatingeurope.com/rome. 
WHAT TO BRING: Good walking 
shoes and a bottle of water. 
Whatever you do, don't eat 
beforehand. 

BEST GELATO: Leave room 
for artisan gelato that's not 
overpriced at Panna & Co 
Gelato Naturale, Marmorata 
115, Testaccio. 




• h******* 
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but the building is now home to 
a music school and art museum. 

We also visited the cemetery 
where the poet Shelley is 
buried, alongside the Pyramid 
of Cestius. Built 2000 years ago, 
it looks as good as new thanks 
to a recent restoration paid for 
by a Japanese billionaire. 

After a wonderful day 
exploring and eating, it was 
home to our apartment. Later 
that evening, we braved a visit 
to theTrevi Fountain. Being 
amongst the crowds made us 
even more pleased we'd had 
our taste of Testaccio. 
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HWORD 


+ When complete, the shaded letters will reveal a well- 
known film, TV, book or song title (see mystery clue below). 

53 See lower-left photo (7) 

56 Paused (2,3) 

57 Valuable type of honey (6) 

58 Leander's lover in 

30 

31 

32 

Liaisons actress (3) 

Large mollusc (8) 

Russian currency (6) 

Jane Campion film (3,5) 

Be in to win - write your answer on the coupon on page 71. 

MYSTERY CLUE 

21 Glowing coal (5) 

Greek myth (4) 

60 Citrus fruit hybrid (7) 

34 

US state with the capital 
Boise (5) 

llac & 52dn. 

23 Skit show (5) 

61 Solitary (6) 

36 

Waterfall (7) 

A well-known movie title (5,4) 

25 Auckland landmark (3,5) 

63 Group effort (8) 

37 

Making a harsh sound (8) 

ACROSS 

27 See upper-right photo (6) 

66 Danger (5) 

39 

Final (8) 

29 Honesty (7) 

68 Postulate (5) 

42 

Choice beef cut (3,6) 

1 Largest planet in our 

33 Tack (4) 

70 Worry, plague (3) 

44 

Crease (7) 

solar system (7) 

35 Breathing disorder (6) 

72 Speak (5) ' 

46 

Tubular pasta (5) 

5 Eventide (4) 

36 Rood (5) 

74 By way of (3) 

47 

Vote (6) 

7 For no charge (6) 

38 Greenstone (7) 

76 Illusionary (9) 

52 

See Mystery Clue 

11 See Mystery Clue 

40 North Island surfing 

79 Media personality who 

54 

One in possession (5) 

15 Our most famous tree, 

beach town (6) 

appeared with the 

55 

Wilt (5) 

Tane Mahuta (5) 

41 Newspapers (5) 

puppet Thingee (5,4) 

57 

Mad Max actor, 

16 George Bernard Shaw 

43 Ouiver projectile (5) 

80 Sixth sign of the zodiac (5) 


_Gibson (3) 

play, the inspiration for 

45 Urge (5) 

81 Precise (5) 

59 

Recovers (8) 

My Fair Lady (9) 

48 Garlic mayonnaise (5) 

82 Art Deco town (6) 

62 

Naturist (6) 

17 Skilled storyteller (9) 

49 Rub out (5) 

83 Prime Minister Jacinda 

64 

Side of a coin featuring 

18 Perform a winter sport (3) 

50 Upcoming (5) 

Ardern's daughter (4) 


the Oueen's head (7) 

19 Sill (5) 

51 Lizard of Central and 

84 Author of Smith's Dream 

65 

Surgeon's stitch (6) 

20 Natter, chat (3) 

South America (6) 

and My Name Was 

66 

Army chaplain (5) 



Judas (1,1,5) 

67 

69 

Boundary (5) 

Precipitous (5) 


SUD M 



+ Fill in the blank 
squares with the 
numbers 1 to 9 so 
that each row, each 
column and each 
3x3 block contains 
all the numbers 
from 1 to 9. 



Solutions, page 71 


DOWN 

1 Gags (5) 

2 Scantiness (7) 

3 Very large number (8) 

4 Express (5) 

5 WWI soldier (6) 

6 Jargon (5) 

8 _Howard, A Beautiful 

Mind director (3) 

9 Pulsate (5) 

10 Dry (of Champagne) (3) 

11 One beyond hope (5) 

12 Storm's centre (3) 

13 From ancient Scandinavia (5) 

14 Spanish celebration (6) 

21 Disappear (9) 

22 Sum up (5) 

24 Stringed instrument (5) 

25 Compos mentis (4) 

26 Intrinsic nature (7) 

28 _Thurman, Dangerous 


71 Literary category (5) 
73 Remedy (5) 

75 Dodge (5) 

77 F irst name of actress 
Ms Mendes (3) 

78 James Bond creator, 
_Fleming (3) 

79 Colloquial US term for 
coffee (3) 







+ TURN THE 
PAGE FOR 
MORE 
PUZZLES 
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BRAIN 

Stretchers 

+ Write the answers to the clues in the direction shown by the 
arrows. Then, reading in order from left to right and top to bottom, 
the letters in the shaded squares will spell out a mystery word. 
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CHEF'S CHOICE 


Put your 
celebrity 
knowledge 
to the test! 


HOLLYWOOD 


Trivia 


Quiz 


1 Which 1999 movie did Hilary Swank 
win her first Oscar for? 

2 Tippi Hedren is the mother of 
which actress? 

3 Which actor plays the villain in 
the 1994 movie The River Wild? 

4 In which TV series did Dennis 
Farina star as Lt Michael Turello? 

5 In what 1951 movie does Marlon 
Brando scream "Stella"? 

6 What year did Natalie Wood die 
from drowning - 1981, '82 or '84? 

7 What was the title of the 2004 
movie about a king which Keira 
Knightley starred in? 

8 Which US '90s sitcom was 

revived in 2018 and was watched 
by 18.4 million US viewers? 

9 Which Hollywood movie star was 
known simply as The Duke? 

Si Which American Oscar-winning 
I ^/movie star played a cross¬ 
dresser in the 1980s TV series 
Bosom Buddies ? 


BREAK 


* 


+ Each number in the grid 
represents a letter of the alphabet. 
Three letters have already been 
given. Start by filling in these ones 
and build the words in the grid 
from there. When you have 
completed the grid, you will be 
able to solve the secret code word. 


As part of 
The Collective's 
'Chefs for Good' 
series, world- 

W v renowned foodie 

kjC Peter Gordon has 

'*r ‘1 created a delicious 

new yoghurt 
flavour - Feijoa, 
Vanilla and Ginger. 
Proceeds from this 
yoghurt will go to 
The New Zealand 
LAM Trust, to 
raise awareness of the rare lung disease 
lymphangioleiomyomatosis. To celebrate 
the launch of this new flavour, and to salute 
feijoa season, which began in March, we 
are giving away two prize packs featuring 
a feijoa tree, plus two tubs of this delightful 
new yoghurt flavour, valued at $77 each! 



Be in to win - write the secret code word on the coupon on page 71. 




20 21 20 19 2 


26 3 17 13 1 21 18 


ABCDEFGH^/JKLMNO^Q^STUVWXYZ 
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8 
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10 

11 
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+ TURN THE 
PAGE FOR 
MORE 
PUZZLES 
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Solutions, page 71 


WORD CHAIN 


Start 

SEARCH 


Finish 






SIDE 

HOUSE 

BAR 

PIECE 

APPLE 

CENTRE 

HOLD 



m 



a 


LIGHT 

TOWN 

TIME 

MEAL 

OUT 

UP 









Starting with the 
word in the first 
link, fill in each of 
the other links in 
turn using the 
words in the middle 
of the puzzle until 
you reach the word 
in the last link. 

Each word must 
combine with the 
one before it and 
the one after it to 
form a common 
word or phrase. 

For example, 
CABLE/CAR, CAR/ 
PARK and so on. 
When you have 
finished, there will 
be one word left 
over - what is it? 
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FAB FOUR 

+ Fit the four-letter words listed below into the 
appropriate four-letter space in the grid to make 
eight new words that can be read horizontally. If you 
do this correctly, the letters in the coloured squares 
reading downwards will spell out a mystery word. 
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+ MYSTERY WORD: Type of shelter 


WORD 

LIST 

MEAT 

REAR 

PLAN 

ARCH 

NOUN 

PALE 

VERB 

HEAR 


SHUF 

L Wor 

+ Rearrange the letters of each word in the right-hand 
column, then place each one after the correct word in 
the left-hand column to form a new eight-letter word. 
For example, if "WEEK" appears in the first column 
and "SEND" in the second, they can be combined 
to form "WEEKENDS". 

1. CARE 

1. EROS 

2. DEAD 

2. DRAY 

3. FISH 

3. FILE 

4. VINE 

4. NILE 

5. POLE 

5. BLOW 

6. PRIM 

6. TEAK 

7. PUSH 

7. ARTS 

8. WILD 

8. ROVE 


Solutions, page 71 
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Tricky Tiles 

+ Below are 10 words of 10 letters each, arranged on 
two-letter tiles. However, some of the tiles have fallen out 
of place. You must choose which tiles on the right fit into 
the blank spaces to spell out the 10 words correctly. Use 
each tile once only. No tiles will be left. 
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Serious 

SUDOKU 

+ Fill in the blank squares with the numbers 1 to 9 
so that each row, each column and each 3x3 block 
contains all the numbers from 1 to 9. 
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+ TURN THE 
PAGE FOR 
MORE 
PUZZLES 
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SUDOKU 

+ Fill in the blank 
squares with the 
numbers 1 to 9 so 
that each row, each 
column and each 
3x3 block contains 
all the numbers 
from 1 to 9. 
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PICTURE CLUES 

1ac& 17dn 

ACROSS 

1 Ana mowed hay and 
cleaned up with this 
soap (4,3,4) 

6 Dance out distance 
and have a seat (3) 

8 Shading long curio, 
maybe (9) 

9 They have briefs in their 
cases (7) 

11 It's part of a nest, Meg... (7) 

12 ... and maybe visions, Di (9) 

15 It's yours at the end of 

correspondence (5) 

17 A better class of traffic 
warden? (5) 


+ Complete the puzzle to 

reveal two solutions in the 

shaded squares, relating to 

the picture clues. 

18 Astounds someone on 
French levers (9) 

20 I invest in guest lists (7) 

23 Former wife makes a claim 
which gets you going (7) 

25 Where to go to get the 
sun in hospital? (9) 

26 A haggard woman (3) 

27 The result of changes 
in fine art room (11) 

DOWN 

1 Managed - like a 
broom? (7) 

2 Saw Bo and Eva overhead (5) 

3 Coin sides help make 
your minds up (9) 

4 No go for gallow's sides (5) 

5 A child makes the little 
ones wake up, we hear (9) 

6 Malice is right out 
of little person (5) 

7 Christopher is drunk, 
we hear firmly (7) 

10 The first woman gets 
a cooking appliance 
entwined (5) 

13 Put the queen on the 
rack? - or camp bed (9) 

14 Give up on French 
to translate (9) 

16 Knock over cups Ethiopians 
demonstrated (5) 

17 Not in this comedy 
if nerds perhaps (7) 

19 Have a meeting about 
noise around ship (7) 

21 Poetry from overseas (5) 

22 Winter garment found 
after Ian left Africans (5) 

24 Linus got out binoculars 
to see snake (5) 

By Jim Greenfield 
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APRIL 1 

THIS WEEK'S SOLUTIONS 


DAVID HARTNELL'S 
HOLLYWOOD TRIVIA 

1 Boys Don't Cry 2 Melanie Griffith 
3 Kevin Bacon 4 Crime Story 

5 A Streetcar Named Desire 

6 1981 7 King Arthur 8 Roseanne 
9 John Wayne 10 Tom Hanks 
WORD CHAIN 

Search -> Light -> House -> Hold 
-> Up -> Town -> Centre -> Piece 
-> Meal -> Time -> Out -> Side -> 
Bar -> Code 

Leftover word: Apple 
FAB FOUR 

1 Announce 2 Permeate 

3 Overbear 4 Searcher 
5 Misheard 6 Biplanes 

7 Nepalese 8 Drearily 

Mystery word: Umbrella 
SHUFFLE WORD 

1 Caretake 2 Deadline 3 Fishbowl 

4 Vineyard 5 Polestar6 Primrose 
7 Pushover 8 Wildlife 
TRICKY TILES 

1 Mayonnaise 2 Spectacles 
3 Projectile 4 Ceremonial 

5 Discussion 6 Favourable 

7 Connection 8 Compromise 
9 Impossible 10 Convenient 


SUDOKU 

EXTRA 


SERIOUS 

SUDOKU 


SUDOKU 
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SPOT THE DIFFERENCE 



PUZZLE SOLUTIONS 


MARCH 11 


CODE BREAK 


MEGA CASH WORD 



SOLUTION: Duplex 


ACROSS: 1 Dunedin 5 Bomb 7 Mclvor 11 Gates 
15 Vowel 16 Ian Rankin 17 Notre Dame 18 Duo 
19 Hello 20 Inn 21 Posed 23 Decor 25 Te Kanawa 
27 Lawyer 29 The Best 33 Pate 35 Engine 36 Basil 
38 History 40 Julius 41 Babes 43 Own Up 45 Wrist 
48 Avoid 49 Rebel 50 Fleas 51 Apollo 53 Pompeii 
56 Easel 57 Exotic 58 Tofu 60 Reefton 61 Kereru 
63 Coca-Cola 66 Niece 68 Rules 70 Cop 72 Tippi 

74 Vet 76 Reservoir 79 Cleopatra 80 Odour 81 Hotel 
82 Budget 83 Eyre 84 Madison 

DOWN: 1 David 2 New York 3 Dolphins 4 Neill 
5 Bunion 6 Miami 8 Con 9 Venus 10 Rat 11 Greed 
12 Tea 13 Spear 14 Skinny 21 Periscope 22 Dutch 
24 Credo 25 Tapu 26 Windsor 28 Ace 30 Eastwood 
31 Trysts 32 Zimbabwe 34 Taupo 36 Bashful 37 Long 
shot 39 Wild West 42 Bill Sikes 44 Placido 46 Igloo 
47 Harper 52 Puha 54 Maeve 55 Inner 57 Ear 
59 Marigold 62 Rachel 64 Obvious 65 Statue 
66 North 67 Errol 69 Lurid 71 Poppy 73 Psalm 

75 Turin 77 Set 78 Orb 79 Cue 
SOLUTION: The Best Exotic Marigold Hotel 
$200 WINNER: E Burnard, Waitara 


PAUL MITCHELL PRIZE PACK WINNERS: 

D Mulligan, Auckland; S Young, Matamata 

CRYPTIC CROSSWORD 

ACROSS: 2ac & 6dn Instant Family 7 Reap 
8 & 25ac Bye bye 9 Flip one's lid 10 Turbot 
13 Rockabye 15 Masonry 16 Consume 
20 Needless 23 Ensign 24 Untypically 
27 Isle 28 Spruced 
DOWN: 1 Dray 2 Idolater 3 Sceptre 
4 Atonic 5 Trespasses 11 Una 12 Blood 
types 14 Eye 15 Men 17 Overlord 18 Mug 
19 Asiatic 21 Ernest 22 Elixir 26 Yack 
SOLUTIONS: Instant Family/Overlord 
WINNER: L Carter, Waiheke Island 


BRAIN STRETCHERS 
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SOLUTION: Blanket 
$200 WINNER: 

J Le Quesne, 
Auckland 


\AfoffiansV\feekly 


ENTRY COUPON 

APRIL 1, 2019 


MEGACASHWORD 
BRAIN STRETCHERS 
CODE BREAK 


CRYPTIC CROSSWORD. 
NAME 


ADDRESS 


PHONE _ 

POSTTO: PUZZLES 01.04.19, New Zealand Woman's Weekly, 
Private Bag 92041, Victoria Street West, Auckland, 1141. 

You may enter as many puzzle contests as you like, but all entries must be on the official 
coupon (no photocopies). Results will be published in the New Zealand Woman's Weekly 
of April 22,2019. Please note it may take 4-6 weeks before prizes are sent. 

Visit our website bauermedia.co.nz/Privacy for the full terms and conditions. 


Entries close Friday, 
Aprils, 2019 



GOT A PUZZLING QUESTION? EMAIL SUBJECT LINE: PUZZLES 
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Kylea & Todd Landreth 

It had been a long time coming, and with family and 
the closest of friends by their sides, Kylea and Todd 
wed on February 23. "After three children, 10 years 
and a mortgage, we finally tied the knot in a 
beautiful, intimate ceremony in our neighbour's (who 
are also our best friends) backyard," Kylea tells. "Our 
children made up the majority of the bridal party... Mr Three was our 
intended ring bearer, but was more interested in chatting, running 
around and hiding in my dress! The day was just perfect!" 


HOW TO ENTER 

Email nzww@bauermedia.co.nz (Subject line: Weddings) with your 
story and two to three high-res images for publication. For terms, 
conditions and photographer copyright see our website. 

Queen of natural lip colours, Karen Murrell, has 
a new collection - Princesses of the Golden Petals 
are the ultimate in luxury: rich, creamy and opulent. 
The range includes three new colours: Fiery Ruby, 
Bordeaux Rouge and Blushing Rose, plus two new 
metallics. Haute Boheme and Crown Jewel. Our 
beautiful bride receives a set of all five, worth $160. 



Over the TE ACU PS 


OVER NOT UNDER! 

My lovely three-year-old grand¬ 
daughter, holding my hand, 
stopped halfway up a steep 
embankment we'd decided to 
climb at our local park. Looking 
most concerned she asked, "Can 
you do it, Nan Nan?" I replied 
with the old adage, "I'm not 
over the hill yet, darling." Her 
response, "You want me to push 
you then, Nan Nan?" I nearly fell 
down, I was laughing so much! 

Nan Te Clark, Auckland 


FROM THE ARCHIVES 


BURNING ISSUE 

After a fiery Spanish meal one 
night, my husband locked himself 
in the loo. Our son (6) was 
worried. "Dad, what's going on?" 
he asked. "Dad just needs to be 
in the bathroom," my husband 
replied. "Oh, I get it," our son 
said. "You have a 'spicy bottom'." 

Wild West, Auckland, 
June 2, 2014 

SPECIAL CHEESES 

We went to a Christmas church 


HOW TO ENTER 

Submit your Teacups story via email nzww@bauermedia.co.nz 
(Subject line: Teacups) or mail it (with your name and address) to: 
Over the Teacups, NZWW, Bauer Media, Private Bag 92512, 
Auckland 1142. Teacups submissions must be original. 

Please allow up to eight weeks for delivery of prizes. 

This week's winner receives a selection of — 
delicious Arnott's biscuits to be enjoyed 
"over the teacups"! Visit arnotts.com. 

Prize pack may vary from product shown. 
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service and, as we entered 
the building, ahead of us was 
a lovely family with four children, 
all under 10. One of the 
kids spotted the baby in the 
manger and stood in a trance. 
The minister came up and said 
to this child, "Have you come 
to hear about the Lord Jesus?" 
Hesitating for a moment or two, 
the youngster replied, "We 
don't have Lord cheeses. We 
have Colby, don't we Dad?" 

Lucy, Dunedin, March 5, 1990 

BUBBLE TROUBLE 

Miss Two asked me to read her 
a story, so I sat next to her on 
the couch. "Daddy," she said, 
"can you move please, you're 
sitting in my bubble." 

Carl, Auckland, 
December 29, 2008 



^ 'v#* 


John Key and wife Bronagh 
featured on the Weekly cover 
for the issue December 15, 2008. 


PM'S PALACE 


John 


Then-Prime Minister John 
and Bronagh invited readers 
inside their gorgeous home. 
The couple candidly opened 
up about their marriage, 
children Max and Stephie, 
family life, and how they all 
handle life in the public eye. 




























It’s in the 

STARS 

YOUR HOROSCOPES FOR 
THE WEEK MARCH 25-31 



ARIES 

Mar 21 - Apr 20 


Social events and the internet 
could take up a lot of time. 

Do not get drawn into an 
online discussion, it distracts 
you from more important 
things such as romance and 
your relationships. There are 
social gatherings you feel you 
have to attend and a couple 
of them do clash. Don't try 
to do it all. Pick the ones 
that are the most important 
and decline the rest. 


TAURUS 

» —i Apr21-May21 

This week you need to 
choose between chaos 
or order. Right now, a bit 
of chaos is probably the 
best choice for you as from chaos comes 
change. It's time to live in the moment - 
be spontaneous and a bit wild. Fill the 
fridge with wonderful food and drink as 
you'll have visitors to help with the chaos. 




I VIRGO 

Aug 24 - Sep 23 

Being "on it" is some¬ 
thing you're extremely 
; jjk dip good at. This week, you 

outdo yourself. It's a 

time when you show everyone your skills 
and that you can sort anything out. You're 
not quite sure how you do it, but you 
always do and you always will. Some 
people will be jealous-just ignore them. 



i\ 


CAPRICORN 

Dec23-Jan 20 

Sparks are flying! If 
you're in a long-term 
relationship, you'll find 
the chemistry is still 

there! Romance is hot and heavy, so make 
sure you have the time and privacy to enjoy 
it. Singles will also find a number of people 
are attracted to you. Choose wisely and 
look to someone for a stable relationship. 


GEMINI 

May 22-Jun 21 

This week, be wary of 
people wanting "just 
five minutes of your 
time". Remember, you 
never get those five minutes back. Stay 
sane by going for a run, or disappear to 
the movies or hide in your bedroom with 
a book. You don't have to be available 
all the time - put boundaries in place. 





i- A? 


LIBRA 

Sep 24 - Oct 23 

You may feel you're 
being held back and 
slowed down by others, 
in particular a lover or 
partner. Make sure you understand their 
reasons for pulling you back. Then explain 
how important this is to not only yourself 
but the both of you and your future. They 
will stop trying to block your pathway. 


CANCER 

Jun 22 - Jul 23 

You may want to make 
a wish right now as it 
will come true! You are 
in a remarkable phase 
where everything is where it should be and 
anything is achievable. Let your imagination 
run wild because there are different, easier 
and shorter ways to get what you want - 
you don't have to take the hard road. 


SCORPIO 

Oct 24-Nov 22 

Being a rebel is good 
- sometimes. This week, 
it is a good thing. Stir 
people up and explore 
new ideas, especially if you're in a creative 
industry. Make changes, introduce new 
products or new mediums. Mix it up, switch 
it around and know that you make a huge 
difference in your world by being rebellious. 





LEO 

Jul 24-Aug 23 

You are doing very well 
considering you're 
under pressure. But it 
won't be for long. The 
end of this week will see you looking back 
and wondering why you were worried in 
the first place. Of course you got through 
it! You aced it and now it's time for a break. 
Get some friends together and celebrate. 


SAGITTARIUS 

Nov 23 - Dec 22 

You have a eureka 
moment this week, 
but be aware that 
while everything is clear 
to you, it's going to take some work to 
shape that moment into something others 
can understand and grasp. Put it into 
words, charts and some kind of workable 
format, and people will take notice. 



AQUARIUS 

Jan 21-Feb 19 

If you've got a holiday 
coming up, it's time to 
do some research. Make 
sure you know the places 
you want to see, how much things cost and 
all of those little things before you go. If you 
don't have plans to travel, then look to get 
out of town for a weekend. It will do you 
good to find a place that intrigues you. 

PISCES 

Feb 20-Mar 20 

It's a busy week. While 
that doesn't phase you, 
every week has been 
busy lately. Try to plan 
to have a mini-break this weekend. Now 
is also a time to manage your resources 
and pay attention to your budget. This is 
especially the case if you're building a 
house or have an investment property. 





Our very own 
Lucy Lawless 

is 51 on Friday 
and has many 
social events 
to attend. 



For more, visit jackiepope.com 
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To advertise here, contact Kim Chapman ph (07) 578 3646, fax (07) 578 3647, mob 021 673 133, email classifieds@xtra.co.nz 


WEEKLY SHOWROOM 


DISCOVER PERSIA 



— Mam, 1 * ■* — mm v 


Persian Dreams 


$8,900 • 23 Days 

For a FREE 

Persian Majesty 

info pack, 

$10,900 • 29 Days 

contact your 

Taste of Persia 

Kiwi/Iranian 

guide Mehdi 

(food tour) $5,900 -12 Days 

Persian Veils 

ESCORTED 

(WOMEN'S TOUR) $6,800 
Choose between a 10 or 14-day tour 

SMALL GROUP 

Persian Wonders 

max. 12 people 

$6,985 ■ 16 Days 



Phone 021 028 49316 ■ hello@travelandtour.co.nz 

travelandtour.co.nz 


Boutique Journeys 
for Solo Travellers 

Fully escorted small group tour with 
a maximum of 12 passengers 


Christmas Markets 
and Winter Wonderland 



Switzerland, Austria, Germany & Prague 

27 November to 23 December 2019 - 27 days 
from *19,990 


tome along with us on a magical journey I trough Switzerland, Austria, Germany plus Prague, 
showcasing picture perfect scenery which will make you ted like you ate in a larylale. Experience 
Christmas Markets with festive lights and decorations, unique and handmade gifts, malts, activities and 
local Hday treats to (cfebrsle ihe season f igt. - - • g / day Avalon Waterways -i • i m 
from Nuremberg musing through the wmtery landscape of the picturesque Wachaci Valley finishing in 
Austria's magical capital ot Sienna, home to the sounds of Moral and Strauss, the Vienna Boys' Choir, 
and the Spanish fitti ng School and. Enjoy a scenic tram journey on the panoramic Golden Pass train 
through the powdery white snowy mountains ol the Swiss Alps and so much more. This is truly a Inp ol 
a Idetime and something everyone should do at least once in their live 
Our lours are exclusively for sob fiaveHers 50+ so come and 
share the joy of travel witfi people ius! like you. 




''A LON 


Call us for more details: Tracey 09 52Q S600 v - A T F R W S' S 

remuera® world travellers com | www boutiquejourneysforsolotravcilcrsco nz 


uy tvorldtravellers 



Do you Struggle 
with Headache 
and Migraine? 



Talk to us about how we can help with: 

• Migraine • Post-Concussion Syndrome 

• Tension Headache • Cluster Headache 

• Hormonal Headache • Abdominal Migraine 

• Vertigo 



The 

Headache 

Clinic 

take control 


0508 HEADACHE (0508 432 322) www.headacheclinic.co.nz 

AUCKLAND • CHRISTCHURCH • INVERCARGILL 
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Thanks, NZ Police 

You really have to hand it 
to the New Zealand Police 
Force in the recent terror- 
filled events in Christchurch. 
What could well have been 
an even greater tragedy 
wasn't, thanks to the valiant 
and fast actions of officers 
who responded to the event. 
Having lived in London in 
2017, at the height of several 
terrorist attacks, you become 
only too aware of travelling 
and associated risks. The 
British Police too were 
masters at identifying and 
containing the many scenes, 
often at great personal risk. 

Peter Boys, Auckland 


NOTICEBOARD 

REUNION To mark 50 years 
since the founding of Image 
Printing, a company reunion 
will be held in Auckland 
on August 2-3. All past 
employees are welcome. 
For more details, please 
contact Malcolm Rundle, 
11/580 Hillsborough Road, 
Lynfield, 1041. 


Send notices to: nzww@ 
bauermedia.co.nz 


THIS MAGAZINE IS SUBJECT TO NZ PRESS 
COUNCIL PROCEDURES. A COMPLAINT MUST 
FIRST BE DIRECTED IN WRITING TO THE EDITOR'S 
EMAIL ADDRESS. IF THE COMPLAINANT IS NOT 
SATISFIED WITH THE RESPONSE, THE COMPLAINT 
MAY BE REFERRED TO THE PRESS COUNCIL, PO 
BOX 10-879, THE TERRACE, WELLINGTON 6143. 

j OR USE THE ONLINE COMPLAINT 
FORM AT PRESSCOUNCIL.ORG. 
NZ. PLEASE INCLUDE COPIES 
OF THE ARTICLE AND ALL 
CORRESPONDENCE WITH 
THE PUBLICATION. 


PRESS 

COUNCIL 


$100 WINNING LETTER < 


Crying for Christchurch 

Christchurch has suffered so 
much and now our beautiful 
city is once again traumatised 
by tragedy, one that has 
shocked the nation and the 
world. This unprecedented 
attack on two mosques was 
so sudden that we couldn't 
believe that it was happening 
in our quiet and peaceful city. 
But again, as during our 
earthquake aftermaths, the 
community spirit is prevailing. 
The quick actions of police, 
ambulances, the Christchurch 
Hospital, Civil Defence forces 
and others was 
amazing. Special 
mention goes 
to the two police 
officers who risked 
their lives to 
arrest the man 
responsible for 
the shooting - they 
deserve all the 


praise and commendations 
for their heroic deed. My heart 
goes out to the families of 
those who were killed and I pray 
for those fighting for their 
lives in the hospital. I live in 
Christchurch and couldn't hold 
my tears as I watched the event 
unfold on television. My heart¬ 
felt thanks to everyone and to 
the world for the outpouring of 
support and sympathy, not only 
to the Muslim community but to 
all of us New Zealanders. 

Maria Aurora Weaver, 
Christchurch 

The writer of our winning letter 
receives $100. Our other 
letter wins a copy of The 
Hero from Nithdale Station 
(Wild Side Publishing, RRP 
$25) by Dick Tripp. This is 
the true story of Charles 
Tripp, a man with high 
moral standards, legendary 
fitness, personal discipline 
and leadership qualities, , 
who developed Nithdale 
Station into the stunning 
property it is today. 

- - 




t pud 

Gum 

(f 


Summer Turton (4) always has a hug 
for her best friend Anna! 

Our Cute Kid wins a copy of The Duchess 
and Guy (Pan Macmillan, RRP $18) by 
Nancy Furstinger. Alone and without an 
owner to care for him, Guy the pup is just 
like any other dog in the shelter and longs 
for someone to love him. But he's about 
to star in his very own Cinderella story. 

Email photos of your child to us at nzww@bauermedia.co.nz 
with the subject line: Cute Kids. Please provide the full name 
and age of the child as well as your phone number and address. 
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SftOrtBLONDE 


KERRE MclVOR 


TOGETHER 

we heal 

IN THESE SAD DAYS, KERRE FINDS 
SOLACE IN THE SPIRIT OF KIWIS 


W hen news of the Christchurch 
atrocity broke, like so many 
other Kiwis, I felt sick with 
pain and horror. I walked around our 
neighbourhood on a beautiful, early 
autumn evening, trying to come to 
terms with the fact that this sort of 
evil could happen in our country. 

I had always thought it wouldn't 
happen here; that somehow we were 
immune to the acts of terror that are 
common around the rest of the world. 

The sun was slowly sinking over the 
sea and the temperature was balmy. 

I passed two couples sitting at a table 
outside a cafe, their faces were grave 
and they spoke in half sentences, 
unable to finish a coherent thought. 

A grandmother was pushing her grand¬ 
daughter in a pram towards me, and 
the little girl was waving to everyone 
she saw and then letting rip with a 
throaty chuckle every time a passersby 
waved back at her. The grandmother 
and I exchanged smiles as we passed. 

Then I saw an acquaintance of mine, 
in tears, heading towards her local 
dairy, with flowers in her hand. She was 
going to see the lovely Muslim couple 
who own the dairy to tell them how 
desperately sorry she was, she said, 
and then she broke down, setting me 
off again too. We hugged on the street, 
and she went her way and I went mine. 

I walked through the park and saw 
a boy chasing after a labrador pup that 
wouldn't come when it was called; it 
clearly thought playing chase on a 
Friday night with your best human 
mate was the perfect way to end the 
day. An extended family of kids, 
cousins and uncles and aunts was 
having an impromptu game of touch, 
and I thought how utterly perfect the 
evening was and how it had all been 
sullied by the actions of one evil man. 

All that was joyful was tainted and 
I wondered how I would ever feel pure 
happiness again. But in the space of 
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a week, I can feel my soul healing 
thanks to the goodness and kindness 
and magnificence of spirit that is 
being shown by so many Kiwis in 
the wake of this horror. 

First and foremost, I am awestruck 
at the dignity, grace and compassion 
being shown by our Muslim Kiwis. At 
a time when so much pain has been 
thrust upon their families, their voices 
haven't been raised in rage nor have 
cries for retribution been uttered. 

They have been extraordinary and 
proof that faith really is a gift. 

Our Prime Minister has been 
absolutely magnificent too. Jacinda 
Ardern is exactly the right person for 
this moment. She has been a source 
of solace to those who are suffering. 
And she is staunch and resolute in 
her determination to never allow this 
kind of atrocity to happen again. 

Everyday Kiwis have also been 
amazing. An incredible amount of 
money has been raised in a very short 
space of time to help the families who 
have suffered so cruelly, but perhaps 
more importantly, they have shown, in 
so many ways, that when the chips are 
down, we are one people, one country. 

There is no silver lining in this 
abhorrent act. This evil, cowardly man 
has been responsible for pain that will 
last generations (I absolutely refuse 
to use his name. I made that decision 
years ago when there was yet another 
school shooting in America. I vowed 
then I would never use murderers' 
names and I haven't done since). 

This man, who turned a semi¬ 
automatic weapon on unarmed people, 
on their knees, in a place of worship, 
with their backs to him, is a craven, 
miserable excuse for a human. He 
wanted to sow dissent and hatred. 

But far from tearing this country apart, 
he has brought us closer than ever. 

And so, ultimately, he has failed 
in his mission. Love has won. 





ZreCtMALE 



JEREMY CORBETT 



Breaking 

THE NEWS 

JEREMY STRUGGLES TO EXPLAIN 
THE UNFATHOMABLE TO HIS KIDS 


T he weekend before last, 

I took my daughters to 
Blenheim, not only to visit 
Grandma and Grandad, but also 
to give my wonderful wife a break 
in Auckland. It turned out to be 
something of an escape from 
the coverage of the horrific 
events in Christchurch. My folks 
were far more interested in their 
grandchildren than in discussing 
our nation's darkest day. 

We visited playgrounds, won 
chocolate at school galas and 
spent pocket money supporting 
The Warehouse. My daughters 
were blissfully ignorant, me 
wilfully ignoring. 

That came to an abrupt halt 
on Saturday evening when my 
wife sent me a text suggesting 
I needed to explain to our 
children what had occurred. 

Realising this was an important 
job, I did what any parent would 
do: I googled. 

The experts say you should 
be honest, give age-appropriate 
details, and take questions and 
answer as accurately as you can. 

I decided a discussion just 
before bedtime was a bad idea. 
Our eight-year-old is sensitive at 
the best of times - I didn't need 
to spend hours coaxing her to 
sleep if she took the news badly. 

No, I decreed the time and 
place to have this talk was the 
next morning, in the car, with a 
captive, restrained audience and 
few distractions. So, after a visit 
to a playground, I drew a deep 
breath and began as the internet 
had instructed me. It didn't go 
quite as outlined. 

Me: "Hey, kids, I need to talk 
to you about something." 

Miss Five: "Is it ice cream?" 

Me: "No." 


Miss Eight: "I want an 
ice cream." 

We stopped for ice cream. 

Once back in the car, 

I resumed, "A bad person 
has hurt some innocent people 
in Christchurch. The police..." 

Miss Eight: "I don't want 
to hear it! I don't like news. 

You know I don't like hearing 
the news!" 

I didn't. Ironically, this 
was news to me. 

I persevered, saying 
a bad man had done 
some bad things. 

Immediately, I was 
interrupted by my 
five-year-old, who 
helpfully suggested 
that I was talking 
about Momo, a 
frightening meme 
that supposedly 
popped up in kids' 

YouTube videos. 

Unfortunately, she 
chose to spell the word 
out in a macabre voice, 
upsetting the eight-year-old. 
(Obviously, my recent Momo 
chat had not been the success 
I thought it had been.) 

Despite the protests of my 
eight-year-old, I continued to 
deliver my sanitised version of 
events, but it was only when I 
mentioned the school lockdowns 
that they started to engage. 

They both talked at length 
about the recent lockdown drill 
they'd had - lying on the floor, 
staying quiet, waiting for the 
teacher's instructions. 

At that moment, I realised my 
children were better prepared 
than I was for this type of thing. 
And the fact they need to be 
scares me more than anything. 


Catch Jeremy on The Project 
on Three, weeknights at 7pm 

















































THE COOKING 
COMPETITION 
JUST GOT A 
LOT HOTTER! 

A head of the highly 

anticipated ninth series 
of The Great British 
Bake Off, we caught up with 
judge Prue Leith (79) to talk 
about the beloved baking show. 
When did you first get 
the baking bug? 

The very first time I made a 
cake was at school - it was 
a Christmas cake. My father 
tried to cut into the cake on 
Christmas Day, but because I 
hadn't put any glycerine in the 
icing, it was rock solid. As my 
father hit the cake, the knife 
- which was a family heirloom 
- split in two. In the end, we 
turned it over and scooped 
out the cake. 

What's your favourite recipe 
to bring to the table? 

Pavlova with pineapple and 
passionfruit. The family 
always love it! 

From this year's series, are 


% 


The Great British 


Presenters Noel 
Fielding and 
Sandi Toksvig 
(back row) with 
judges Paul 
¥ Hollywood 
and Prue 

there any baking trends we 
can expect? 

Cardamom and coconut are 
popular, and a citrus flavour, 
yuzu, has been big this year. 

Are there any recipes you 
have taken from the show? 

I loved Steven's [Carter-Bailey] 
caramel cake from last year. 
And also last year one of the 
home economists made an 
amazing moist chocolate 
sponge cake, which I now 
make at home regularly, using 


Bake Off, Prime, 
Tuesdays at 7.30pm 

her recipe. And I have pinched 
a few from this series too! 
What's next in your baking? 

I've just brought out my first 
cookbook in 25 years, Prue: 

My All-Time Favourite Recipes. 
I'm also working on another 
cookbook with my baker 
niece Peta, to come out 
sometime this year. I've also 
just finished my eighth novel 
called The Lost Son, the 
third book in a trilogy, 
the Angelotti Chronicles. 



MARY POPPINS RETURNS (PG) 

It was Julie Andrews who first 
brought the character of Mary 
Poppins to life in 1965, but in 
the recent reboot, Emily Blunt 
is just as magical. The beloved 
tale got a modern makeover 
last year, and it hits that perfect 
balance between nostalgia and 
new-found fun. The story is set 
decades after the whimsical 
nanny's first visit and this time 
she returns to help the Banks 
siblings, who are now all grown 
up with their own children 
to deal with. It's the perfect 
family-friendly film to add to 
your DVD collection. 

Ellen Mackenzie 



To celebrate the DVD release of Mary 
Poppins Returns, we have five copies 
to give away. To enter, email your 
name and address with the subject 
line 'Mary Poppins Returns'to 
nzww@bauermedia.co.nz by April 5. 
One entry per person please! 



this ancient path, Line of Duty 
actor Neil Morrissey, British 
entertainer Debbie McGee, 
comedian Ed Byrne, singer 
Heather Small and several 
others hike through France 
and northern Spain to the 
Cathedral of Santiago de 
Compostela and the shrine of 


St James. For Neil, despite 
its challenges, the trail was an 
incredible experience. 

"What surprised me most 
was the commonality of the 
experience while on the walk 
itself," he tells. "The community 
feeling with everyone you meet, 
wherever you go." 


PILGRIMS 


EN ROUTE 




I n this travel documentary 
series, seven famous faces 
are stripped of their 
comforts to live as modern- 
day pilgrims as they set out 
on the famous Camino de 
Santiago walking route. 

With just over a 
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Nicky Pellegrino 
BOOKS EDITOR 


Chilled to 

THE BONES 


A SNOWBOUND NEW YEAR'S PARTY TURNS 
MENACING WHEN A BODY IS FOUND 


T his thriller is chilling in 
more ways than one. 

It transports us to the 
snowy Scottish Highlands in 
the middle of winter. Nine old 
college friends have travelled 
from London to spend New 
Year's Eve at an isolated luxury 
lodge. They plan to eat, drink 
and make merry, and aren't 
too worried about warnings 
that they may be trapped there 
for days should a blizzard hit. 

The story is told over two 
timelines - "now" and "then". 
So we know right from the 
very beginning that a body 
has been found in the frozen 
wilderness, but we don't know 
who the unfortunate person is. 
That secret will be strung out 
over many chapters. 

In the meantime, we learn 
more about this group of friends 
- how they met, why they have 
come to Scotland, the things 
they are keeping from each 


other and the lies they've told. 

Emma is the organiser of the 
trip, an outsider in the group 
and desperate to impress. 
Beautiful Miranda is the golden 
girl and the life of any party, and 
Katie has always been the one 
closest to her. Then there's a gay 
couple, some new parents and 
at least one man who isn't in 
love with the woman he's with. 

Gradually, it becomes clear 
everyone has some sort of 
grudge against the dead 
person. Any of them might 
have been the killer. 

Oh, and then there's the 
gamekeeper and the manager 
of the lodge, both of whom 
have demons and 
mysteries in their pasts. 

It's not too difficult to 
guess who has been 
murdered, but I found 
it nigh on impossible to 
narrow down the suspects 
to just one killer. 


In the meantime, the weather 
closes in and the atmosphere 
gets chillier and creepier. 

The plot is suspenseful, 
the setting spooky and the 
characters are difficult to like 
but impossible to look away 
from. A taut and terrific thriller, 
this one reminded me of Donna 
Tartt's best-selling debut, The 
Secret History. 

Cifcp-rtfttiltte! 

THE 

HUNTING 



The Hunting Party by Lucy Foley 
(HarperCollins, RRP $32.99). 



readme corner 


MY BOOKS 


Former politician Annette 
King shares her life story in 
a new book, Annette King: 
The Authorised Biography, 
by John Harvey and Brent 
Edwards (Upstart Press, 

RRP $44.99). 

My favourite book ever is... 

I enjoyed the beautiful, 
evocative images and at times 
funny moments of The Keeper 
of Lost Things by Ruth Hogan. 

I felt transported to the old 
house in London, watching the 
twists and turns as the story 
unfolded. A heart-warming 
story which was the top of 
my fiction list for 2018. 

My book of the moment is... 
Girt: The Unauthorised History 
of Australia by David Hunt. It is 
hilarious, irreverent and sets out 
the "cock-ups and curiosities" 
of the settlement of Australia. 

I like the humour, but no doubt 
the facts can be disputed! 



About the author ... Lucy Foley 


She lives in London and has worked 
in the publishing industry and as a 
bookseller. She also writes historical 
fiction. This is her first thriller. 

This novel was inspired by... 

"I was staying on a remote estate 
in the Scottish Highlands in the 
middle of winter. I'd been thinking 
it'd be a great spot in which to 
see in the New Year with a group 
of friends. But at the same time, 

I thought what a perfect setting it 
would make for a murder mystery 
and I suppose the two ideas 
converged in a rather evil way!" 
The most challenging thing 
about writing it was... 

"Managing a large ensemble cast 
of characters who were all on 


stage for large parts of the action. 
I'd never had such a tricky set-up 
to contend with before." 

My writing habits are... 

"I used to try to do nine-to-five, 


mainly because I'd come 
from working in an office, 
so that was my conception 
of a working day. But I've 
realised I don't work best 
like that. Now I have a 
word count goal for the 
day: I aim for 2000 words, 
give or take. Some days, that 
takes me 10 hours, on another, 
it might take me an hour, leaving 
me time to do related things - 
plotting, research or maybe even 
a cheeky trip to the cinema." 


your 
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book club 

Want to make The 

• P^rtwour next book 

H Th read's a talking 

C Ub t to Start the discussion: 

point to start e this 

What do you rna 

aroup of friends? Could 

you imagine hanging 
out with them. 
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The Queen stepped 
out in support of 
Zara, Mike and 

I her seventh great 
grandchild (left). 


- - 








St Nicholas Church 
in Cherington 
was the setting 
for Lena's day. 


f m 


t was as low-key as it could 
possibly be, but still the pomp 
and pageantry of the royal 
family was on show last week, 
as little Lena Tindall was 
christened in Gloucestershire. 

In the arms of proud dad 
Mike (40), nine-month-old Lena 
was carried into the church for 
the ceremony wearing the same 
gown worn by all other royal 
babies, with mum Zara (37) 
following closely behind. 

The church service named 
Prince Harry (34) as Lena's 
godfather, with 


the dad-to-be on hand to 
receive the honour alongside 
his very pregnant wife Meghan, 
Duchess of Sussex (37). 

The Queen (92) was present 
for the occasion, as was Princess 
Anne (68) and former husband 
Captain Mark Phillips (70). 

An observer noted that many 
villagers were oblivious to the 
fact that a large chunk of 
the royal family were in town. 

"We saw a few bobbies 
around... but considering the 
number of royals in attendance, 
it was a surprisingly low-key 
event," tells one local. 


The royals, 
including Princess 
Anne, dressed up 
for the seemingly 
understated 
occasion. 


Godfather of the hour! 
Prince Harry and wife 
Meghan made the trip 
to Gloucestershire. 
















Daddy's got you! 
Mike gives Lena 
a kiss and a 
cuddle as he and 
Zara leave the 
church after 
the service. 


THE ROYALS TURN OUT 
FOR LITTLE LENA'S 
CHRISTENING 
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LOOK 

NO HANDS! 


Mad About You star Helen Hunt 
(55) and her daughter Makena 
Carnahan (14) look like they're 
having a ball at the Happiest 
Place On Earth. 


Cheltenham Racecourse 
regulars Sir Rod Stewart 
(74) and wife Penny V 
Lancaster (48) look 
lucky in love as they 
take in some track action. 
The dapper rocker and 
his wife wed in Italy in 
2007, have two sons - 
Alastair (12) and Aiden (7) 
- and are still on cloud 
nine. "Penny is a great 
woman," says Rod. "I 
couldn't be more deeply 
happy than I am now." 


















WEEKLY 
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Absolutely Fabulous Joanna 
Lumley (72) is absolutely 
chuffed to receive an 
honorary doctorate for her 
contribution to the arts. "The 
splendid seat of learning that 
is the University of Chester 
has opened its brainy and 
generous arms to me, and 
I rush into its welcoming 
embrace with much gratitude 
and joy," she says. 


S hania Twain (53) 
honours her pal 

Lionel Richie (69) 
at The Power of Love 
Gala, which raises money 
for the Keep Memory 
Alive Foundation. "He's 
a lifesaver and a really 
wonderful friend," the 
singing superstar says. 

"I'm happy to be here 
for him. I have a personal 
interest in the cause. 

My grandmother had 
Alzheimer's. It's a very 
devastating disease and we 
just need more awareness. 
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L esley Lawson, 

better known as 
the iconic British 
\ supermodel Twiggy, 
strikes a pose outside 
Buckingham Palace 
before being made a 
dame. Prince Charles 
pinned the honour on 
her while her husband 
Leigh (73), her daughter 
Carly (40) and his son 
Jason (42) looked on. 
"About time you got 
this - we're all thrilled," 
Charles said. Twiggy (69) 
called the day "brilliant". 
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ARISE, DAME 
TWIGGY! 





"My heart is 
hurting about the 
news coming out 
of Christchurch. 
Sending love and 
prayers to the 
affected families. 


OTHER CELEB TWEETS 


Bryan Adams 

■gjbtyanadams 


"To the Muslim community - 
my heart is broken by the 
horror and loss in New Zealand 
We are with you, we see you, 
and we will fight white 
supremacy and Islamaphobia 
until we are all free of fear." 


SONNY BILL 
WILLIAMS 


LAURA DERN 


I "I stand with the victims, 
survivors and all those 
impacted by the white 
supremacist mass shooting 
at mosques in Christchurch, 
New Zealand. As news 
develops around the 
shooter, deny him the 
notoriety he craves. 
Remember the victims." 


"Michelle and I send our 
condolences to the people of 
New Zealand. We grieve with 
you and the Muslim community. 
All of us must stand against 
hatred in all its forms." 


TAIKA 

WAITITI 


"My heart is broken. 
My country is weeping 
and so am 1.1 am dying 
knowing that this kind 
of hatred can happen 
in my homeland. 

All my love goes 
out to Christchurch, 
the victims, the 
families, the Muslim 
community and all 
who have chosen our 
islands as their home. 
This is not us." 


"So heart-wrenching to 
see what has just happened 
in Christchurch. May God 
bless the souls who came to 
the mosque to worship Him 
in peace. What madness is 
now spreading? May God's 
Garden be their next stop." 


DEBRA MESSING 


































W ell-known faces around the world 
have flocked to social media sites 
to pay tribute to victims of the 
Christchurch attacks and extend their support 
to the whole of New Zealand. The manager of 
U2 and Madonna, Guy Oseary, has even set 
up a Go Fund Me page to raise money, with 
Ben Stiller, Ashton Kutcher and Madonna herself 
all donating hefty sums. New Zealand is very 
clearly in the world's thoughts. 


"My heart goes out to the 
people of New Zealand. 
There are not enough 
prayers for such a senseles 
act of violence. Please 
know that I am here for 
you all while you grieve." 


JIM CARREY 


HILLARY 

CLINTON 


"My heart breaks 
for New Zealand and 
the global Muslim 
community. We must 
continue to fight 
the perpetuation and 
normalisation of 
Islamophobia and racism 
in all its forms. White 
supremacist terrorists 
must be condemned by 
leaders everywhere. 
Their murderous hatred 
must be stopped." 


REESE WITHERSPOON 


"#Christchurch. This beyond grotesque horrific 
white supremacist terrorist crime in OUR, YOUR 
little country. With love and heartbreak to the 
Muslim community of Aotearoa, we are with you. 
You are us. We are all NewZealanders. #TheyAreUs 
Kia kaha. We weep together." 
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